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you can lick them with Pai 
VACREATOR PASTEURIZATION 


Vacreator* pasteurization under vacuum is the most 
refined method yet developed for the continuous proc- 
essing of milk, cream and ice cream mix. The Vacreator 
provides effective, safe pasteurization while retaining 
the delicate, natural flavor of good milk and cream. 


Seasonal weed and feed flavors are removed. Day- 
to-day uniformity of flavor is assured. 


You can lick your seasonal flavor problems, im- 
prove your sales and increase your plant capacity 
with a Vacreator. Your Cherry-Burrell Representative 
has good news for you. Call him soon. Or clip the 





i 

coupon. ; 

: 

*Vacreator—a trade-mark Reg. U. S. Pat. Off. 

and Canada for vacuum _pasteurizers. | 

in 

, 

: CHERRY-BURRELL CORPORATION 5415 gs? 
a“ Dept. 102, 427 W. Randolph St., 


(| ] Have Representative call. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





‘ Chi 6, Ilinoi 
CQerne-bunnen. CoRPORATION parolee 
Send Vacreator Bulletin. 
| 427 W. Randolph Street, Chicago 6, Ill. 
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Last Minute Briefs... 





The Gallon Jug 
Stirs Up Vermont 


DeLaval Takes On 
Additional Line 


10 


It's a long way from Ohio to the Green Moun- 
tains, but the gallon jug has made it. Vermont 
milk dealers are in something of a stew over the 
plans of Cyril Bluto of Shaftsbury to sell milk in 
gallon jugs on a cash and carry basis. Mr. Bluto, 
who worked in Ohio for a number of years and picked 
up the idea there, wants the Vermont Milk Control 
Board to set the price for milk in jugs sold ona 
cash and carry basis at 3 cents below the retail 
home-delivered price. The proposal is regarded with 
some skepticism by Vermont dealers. The Vermont 
Retail Milk Dealers Association persuaded the Board 
to delay setting a price for 60 days in order that 
there might be further study. In the meantime, the 
press has picked up the story and given it the 
usual sensational play. 


A word of advice to the Green Mountain boys. 
Don't put yourselves in the position of opposing 
low-priced milk bought and sold according to the 
rules. Three cents is not an unreasonable margin. 
Akron, Ohio dealers would die of prosperity, if 
they had only that margin to meet. 


The DeLaval Separator Company announced its 
new plate heat exchanger last month. The unit, 
widely Known and sold in other countries under the 
name Alfa-Laval, is new in this country. Appar- 
ently, however, this is only the beginning. We 
gather from this and that which we run across here 
and there that DeLaval plans to jump into the gen- 
eral equipment field with both feet. There are 
big plans afoot. 
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California Firm Safeway stores, rebuffed by the California 
Seeks Court’s Help regulatory authorities in its request for permission 
to lower the price of milk in its stores by 2 


In Move to Lower cents, has gone to court in an effort to win its 


foun- Price point. Safeway has made the request before and 
| been turned down. The company argues that it can 
1€ economically sell milk at the reduced price. The 
. in argument is questioned on the grounds that the 
,O, firm does not give proper weight to delivery costs. 
-ked It is said that the firm lumps the cost of deliver- 
‘ol ing milk to its stores in with the cost of other 

a groceries and comes out with a flat rate for all 
iil commodities. In this way, it is argued, the other 
with commodities subsidize the cost of handling milk. 
t 
joard 
hat 

the 
Oys. Foremost-Golden State At special meetings held on February 25, 
g Merger Approved stockholders of Foremost Dairies, Inc. and Golden 
e State, Ltd. overwhelmingly approved the proposed 
in. merger of the two companies. The announcement was 


made by Paul E. Reinhold, Chairman of the Board of 
Directors of Foremost, Grover D. Turnbow, Presi- 
dent of Foremost, and J. R. Little, President of 
Golden State. 


The continuing company will now have more 
than $75,000,000 in total assets, net working cap- 
ital of more than $23,000,000, and approximately 
$15,000,000 in cash. 


The new firm will operate primarily in the 
south and west coast. According to Mr. Reinhold, 
there will be more than 160 plants and branches 

its located in "the fastest growing sections of the 
United States.” 


-he Stockholders of each company will receive 

the same amount of stock in the continuing cor- 
poration that they now hold, except that holders of 

tind Golden State common will also receive for each of 

en- their shares four-fiftieths of a share of 4 1/2 per 
cent sinking fund $50 par preferred stock in the 
continuing corporation. 
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SHORT TIMERS fom the Editor 


i eee Le 


Who Speaks for the Dairy Industry 


Who speaks for the dairy industry ' 
Nobody and everybody. 


At a time when clear thinking and singleness of purpose are para- 
mount elements in the industry’s effort to extricate itself from the problems 
into which it has been plunged, conflicting voices, conflicting concepts 
confuse and confound whatever steps toward positive action are taken. 


At the present moment, the problem of disposing of government- 
owned stocks of dairy products is a major issue. Yet on this question, there 
wre no less than three proposals, each with its staunch supporters. The 
National Milk Producers Federation favors the so-called “equalization” or 
“price-blend” plan. The American Butter Institute is pushing the “wash 
sale” proposal. Some dairy state Senators favor a food stamp plan. The 
American Dairy Association takes no stand on the matter, because it is con- 
cerned with advertising and merchandising and not with legislative pro- 
grams, an entirely correct position. The National Dairy Council is con- 
cerned with nutritional problems. On this great issue of extreme impor- 
tance to the entire dairy market structure, there is no common voice, no 
source authorized to speak for the industry as a whole. 


The Dairy Industry Committee, under Mr. Brightman’s direction, has 
done excellent work and comes as close to being a common spokesman for 
the industry as any organization. But DIC is, at best, a coalition speak- 
ing for specific members of the coalition and subject to all of the com- 
plications and restrictions that hamper such coalitions. 


There are fine, worthy organizations representing various segments of 
the industry: Milk Industry Foundation, International Association of Ic 
Cream Manutacturers, American Butter Institute, National Milk Producers 
Kederation, National Cheese Institute, to name a few. But none of these 
organizations, splendid as they are, can speak for the industry. They can 
only speak tor their segment of the industry 


One more step is needed. It is a challenge to statesmanship. It is an 
exquisite problem in human and association relationships. The need for 
a great national dairy organization embracing all of the diverse elements 
of a tremendous industry was never more apparent. All of the tools, all of 
the talent, all of the preliminary organizations exist. The problem is to 
put them together. 


American Milk Review 
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ARE SCHOOLS 
BURNING UP 
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The 
» CON- 
. pro- 
con- 
npor- 
© we Schools, throughout the country, are insisting 
that milk for children should be bottled only in 
glass. There are many reasons for this; among 
. has them are the facts that you can see that children 


n for drink all their milk when it's packaged in glass, 
peak- and leakers and disposal problems do not exist. 
For both the school and the dairy, economy is 
another important reason to use glass bottles 
for school milk. The re-usable glass container 
be ol cuts down the cost of selling milk and when 
E Ene that happens, everyone benefits — the school, 
the dairy and the entire milk industry. 


com- 





wcenrs 

these PAY FOR THE MILK... 

can NOT THE CONTAINER 

IS all 

| for GLASS COMPANY 

wenits 

Io Mount Vernon, Ohio 

a 33 YEARS DEVOTED EXCLUSIVELY TO SERVING THE DAIRY INDUSTRY 
March, 1954 13 
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AMR’s 
Report on 


Hk BIG FACTOR in the 


ket this month is, of course, Se 


mar 


retary Benson's action reducing 
dairy products support to 75 per cent 
buying 


USDA, the 


new support level means the 


of parity. Translated into 


prices iS announced by 


govern 


ment will buy U. S. Grade A butter 
at 57% cents in Chicago, San Fran 
cisco, and Seattle. U.S. Grade B but 
ter at 55% cents in the same markets 


New 
Ci h 
Grade 


cents 


York 


rad 
Vrade 


will be % 

Cheddar 
A or higher, is 
Nonfat dry 
Grade 


supported at 15 


higher for 
cheese | s. 


cent 
a straight 32% 
milk solids. | S. 
Process will be 


Roller 


Extra Spray 


cents while 


Process will be at 13% cents 


Secretary's 
Many 


the industry felt that it was a 


Reaction to the action 


was widely mixed people in 
wise 
Others felt 


supports 


move 
that Was 
inevitable but thought that the drop 
of 15 per cent The 
National Milk Federation 


said that the “slash in price support 


which had to com 
lowering of pric 
was too drastic 
Producers 
levels will drop milk producers 
back into depression era prices and 


mcome, 


Extremely strong reaction was mani 
fested 


among dairy state Congress 


men. These legislators were sharply 


They 


criticism by 


critical of the Secretary's action 
their 


legislation 


gave substance to 


introducing which would 


restore the dairy products support 
level to 90 per cent of parity, o1 limit 
any vears reduction to 5 per cent 
steps. However, despite reported con 
siderable Senate support for a 5 per 
cent limit measure it seems extremely 


unlikely 


of such 


that Congressional adoption 
a move can be obtained by 
its backers. 

ignorance of the law 


Many people felt that 


\ surprising 


was evident. 
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the Markets 


By GORDON URNER 





STATISTICS AT A GLANCE 
Cre dit 


tion price support program 


Commodity Corpora 
loans and inventories on De- 
cember 31 amounted to 
than 


more 


5.6 billion dollars. 


Dairy products included in 


the December 31 inventory 


were 
Butter 285.1 million pounds 
Cheese 269.1 
Dried Milk 465.5 


Value of these products was 
Butter —$191.500.000: Cheese 
$109,000,000; Dried Milk—$77, 
900.000. 


Daily storage charges accord 


ing to Secretary Benson 


$500,000 


were 
over 


U. S. Butter Production Comparisons 
USDA Figures — Pounds 


Dec 1953 (preliminary 108,240,000 
1952 94,592,000 
1947-1951 average 81,294,000 
1953 (preliminary 1,424,940,000 
1952 1,188,170,000 
1,308,182,000 
118,465,000 
106,000,000 
87,632,000 


Total 
1947-1951 average 

Jan 1954 (preliminary 
195 


1948-1952 average 











subject 
They argued that it 


Was untair to lowe supports on dairy 


dairy products had been the 


of discrimination 


products and leave other commodi 
ties at higher levels. They thought 
that the Secretary should have low 


ered support levels on all commodi 


tices rather than just dairy 


They 


tionary powet of the Secretary regard 


products 


were not aware of the discre 


ing dairy price supports in contrast 
with the mandatory nature of supports 
commodities 


for the five basic 


Benson’s an- 
markets 
with a general 
Butter 


fancy 


Following Secretary 


nouncement, open reacted 


varvingly weakening 


trend. prices eased fraction 


ally on and to greater degree 


on lower grades cheese quite sharp 


ly, and nonfat dry milk to a greater 
and extremely irregular proportionate 
influence of 


extent. Sustaining 


pres 
ent support levels still is the key fac- 
tor, but more and more the tendency 
is toward a drop further below a rela 


tionship w ith these. 


Thus at this writing, wholesale mar- 
kets for butter and other major dairy 
products maintain a decidedly weak 
and unsettled undertone. This condi 
tion is inevitably present in a period 
of heavy surpluses approaching a 
material drop in Government support 
butter, 
cheese and nonfat dry milk, as indi 


cated by USDA’s reports, constantly 


price levels. Production of 


maintains large-scale to heavy rates of 
gain Over same time last year, with 
a steady expanding seasonal trend 
likewise in evidence. 

Commercial channel demand for all 
three products under existing condi 
tions is naturally restricted to a vol- 
ume no more than adequate for cur- 
immediate future needs. 


rent and 


There is, of course, general strong 
incentive to keep inventories as low 
as possible. This is so because stocks 


held by 


at the transition point to lower sup- 


all categories of distribution 


port levels April will certainly suffer 
losses unless some protective measures 
Such 
being studied. 


can be worked out. measures 


now are 


Pressure to sell as much current 
production to the Government as pos 
sible and March 31 is, 
sf course, strengthening. February 15- 
19 sales to USDA million 
lbs. of butter, 9.8 million Ibs. cheese, 
and 14.1 million Ibs. nonfat dry milk. 
Sales February 23-25 stood at 8.9 mil- 


lion Ibs. butter, 5. 


between now 


were 8.7 


million Ibs. cheese, 
and 11.7 million Ibs. nonfat dry milk. 


In the midwest, particularly Iowa, I 


found, naturally, varied opinions on the 


American Milk Review 
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Nhat your Cottage Qheege 


March, 


packaging potobletaP 


MER STYLE 


iMIERKASE 


\TTAGE 





PASTEURIZED 


< CREAMED gk 


. Che 
SOttace cHeest 


There’s a Cottage Cheese Sales Packaging answer at Sealright 
to fit any market need. Whether it’s an 8 oz., a king-size two- 
pound Nestyle, or a plastic-lined 5 Ib. container each one is a 
packaging development to do a sales job for you. The next 
time a Sealright man calls on you be sure he shows you the 
plan he has for you to sell more cottage cheese. 





2 “a 
Li ‘3 LS | SEALRIGHT CO., INC., Fulton, N.Y. 48543 | 


Let me see an assortment of Sealright | 

ge) | Cottage Cheese Sales Packages. | 

| 

NAME TITLE | 

COMPANY NAME | 

Oswego Falls Corp. — Sealright Co., Inc., Fulton, N. Y., Kansas 1 aopress | 

City, Kansas — Sealright Pacific, Ltd., Los Angeles, California — | | 

Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada, CITY ZONE STATE ; 
1954 








Secretary's move. Nevertheless, there 
was Clear indication that the majority 
of individual dairy products producers 
and at least some producers’ groups 
are willingly accepting the support 
price cut as obviously necessary and 
fully justified. Others, of course, ar 


° ! 
not to an exceeding! vocal degre 


IG QUESTION among fluid milk 
dealers was the effect the drop 
in support levels would have on 

the price of fluid milk, especially in 
those markets operating under Fed 
eral orders. According to USDA offi 
cials, “there will be certain immedi 
ate adjustments in the Federally regu 
lated markets.” In 41 out of the 49 
markets under Federal regulation 
prices are tied to manufactured val 
ues, usually butter and powder. 
USDA people anticipate a drop of 40 
to 45 cents a hundred in these mai 
kets. In the eight markets operating 
under a formula tied to general eco 
nomic conditions, the drop in support 
levels will have little effect. How 
ever, the economic readjustment that 
has been taking place has already 
been reflected in lower prices in thes 
areas. The Department of Agricul 
ture says, “the general production in 
crease which resulted in the reduc 
tion in support levels has already 
been translated into lower prices. to 


producers in these markets.” 


I. M. Norton, Executive Director 
of the National Milk Producers Fed 
eration, believes the USDA estimate 
of the extent to which milk prices will 
go down is on the conservative side 
He places the difference, due to low 
er support levels, at 65 cents a hun 
dred. “The drop from 90 per cent to 
75 per cent of parity in support ley 
els means a cut of 65 cents pel hun 
dredweight in milk prices, or $2/3 bil 
lion.” he declared. “This, together 
with the lower returns they (the farm 
ers) took last vear, will bring thei: 
loss to $1 billion. On top of that 
they have taken in the past vear a 
26 per cent cut in the inventory val 
ues of milk cows on farms—another 
loss of $1.25 billion.” 


Mr. Norton explained that the 
dairvmen had expected some revision 
in the support level but believed it 
would be within the 5 per cent limit 
that President Eisenhower had rec 
ommended in his farm message as 


being the most that would be allowed 


16 


“The President in his message 
pointed out that agriculture should 
be protected against too drastic drops 


mcome and recommended ~." pel 





PRODUCTION AND MARKETING ADMINISTRATION 
SEES 40-45 CENT DROP IN FLUID MILK PRICES 


NDER THE AGRICULTURAL Marketing Agreement Act of 

1937, the U. S. Department of Agriculture regulates the mini 

mum prices payable to farmers for milk produced primaril 
for consumption as whole fluid milk and cream in 49 marketing areas 
throughout the United States. About 30 per cent of the nation’s mill 
produced for consumption as milk and cream is under this type of 
Federal regulation. When the change in support levels for manu 
facturing milk and butterfat becomes effective on April 1, there will 
be certain immediate adjustments in the federally regulated markets 
these are set forth below. There may also be adjustments in the non 
regulated markets of the country, but the extent of these we are un 
ible to estimate 


In 41 of the Federally regulated marketing areas, Class I prices 
price applicable to milk utilized mostly as whole milk and cream 
are determined by the value of manufactured dairy products (usually 
butter and nonfat dry milk solids) or by the price paid for manufac 
turing milk (milk delivered by farmers to evaporated milk plants). 
Over the past year, Class I prices in these markets usually have been 
determined on the basis of the price of manufactured dairy products 
rather than on the basis of prices for manufacturing milk. When the 
announcement of the change in the support level of milk and butter 
fat was made, no announcement was made of the change in the Goy 
ernment’s purchase prices of butter and nonfat solids. Consequently, 
no exact computation of the effect on Class I prices of the change in 
support can now be made. We expect, however, that the reduction 
in Class | prices in these federally regulated markets will be about 
10 to 45 cents per hundredweight to producers (about | cent a quart). 


In the 8 other markets (5 New England markets, New York, 
Philadelphia, and New Orleans), Class | prices are based on indica 
tors of general economic conditions. As a consequence, the change 
in support levels may have no immediate or direct effect on Class | 
prices in these markets. However, because these formulas respond to 
changes in local supply and demand conditions, substantial decreases 
in Class I prices have taken place in the last year or 18 months due 
to increased milk production in these areas. That is to say, the gen 
eral production increase which resulted in the reduction in support 
levels has already been translated into lower prices to producers in 
these markets 

In the Federal order markets, the return which producers actu 
ly receive is an average or blend price determined by the amounts 
of milk in Class [| and in surplus. The surplus prices in all of the 
Federal order markets are based on prices of manufactured dairy 
products or on prices paid to farmers for milk at manufacturing plants 
Thus surplus milk prices may also be reduced by about 40 to 45 cents 
per hundredweight as a consequence of the change in support levels 
Therefore, in the 41 markets where Class | prices are based on manu 
facturing milk values, blended returns to producers will probably be 
reduced by 40 to 45 cents per hundredweight. In the 8 markets where 


Class | prices are based on general economic factors, blended prices 


as being the maximum allowed 


American Milk Review 
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to producers on an annual basis will likely be reduced by Varving 
amounts ranging from 10 to 25 cents per hundredweight 
eR GS SANR os x 
any single marketing vear on the in a single yea He referred to this 
basic crops now supported at 9O per as an orderly transition,” Mr. Norton 
of parity. stated. “We are wondering whether 


the cut of 15 per cent in our support 
level comes under the head ot orde rly 
transition. It will mean a 25 per cent 
drop in dairy farm income if our 1954 


55 prices are set by the support level.” 
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_SINGLE-OPERATION 


—ready for market! A single motion 
both caps and seals. And the bottle top is never 
touched by the capper. 


are capped and sealed by 
the J. J. Brown Dairy, Troy, New York, using this 
cash-saving Seal-Hood installation. 


Single-operation Seal- 
Hood does two big jobs in one fast action— 
caps and seals. There’s no need for a separate 
hooder. Your worker output is up — time 
costs are down. 


Costly “second- 
operation” bottle breakage and milk loss is 
eliminated with Seal-Hood. And your 
milk gets top protection from dairy 
to doorstep because Seal-Hood’s clo- 
sure is full, long-skirted. Last-drop 























SEAL-HOOD 
“OPERATES” ON 
OVERHEAD... 












milk freshness is sure, too—the closure snaps 
tightly on and off in home use. 


[UTS MAINTENANCE COSTS. With our 
standard Seal-Hood lease, you forget about 
machine maintenance. It’s completely taken 
care of by our factory mechanics. Worn-out 
or broken parts are replaced promptly. Find 
out all the details about Seal-Hood and Seal- 
Kap closures. 

Write to us today — or ask to have our 
representative call on you. 


PROTECT TO THE LAST DROP IN THE BOTTLE 
*Trade-mark Reg. U. S. Pat. Off. 





HAT TO DO about the stock 
pile of government-owned 
butter occupies almost as 
prominent a place in market thinking 
Indeed 


among USDA people and trade asso 


as the drop in parity prices. 
clation men, one seldom hears sup 
port levels discussed without some 
mention of a program or plan for dis 


posing of the butter stockpile. 


One extremely curious fact emerges. 
Although the government's cheese and 
milk stocks exceed butter 


stocks in weight though slightly less 


nonfat dry 
in value (735 million pounds of chees¢ 
skim milk worth $187,000, 
000 on December 31 
million pounds of butter worth $191 

500,000), butter is the problem child. 
USDA savs that the cheese and dry 


milk can be disposed ot 


and dry 


as against 255 


through 
health programs and foreign aid with 
little trouble. The 


however, is extremely 


relatively public 
sensitive when 


it comes to butter 


Three major proposals have been 
made for disposing ot government 
butter. 


the “stamp plan,” the 


These proposals are known as 
“wash sale 
plan,” and the “price equalization” o1 
“two-price plan.” The latter has also 
been referred to as the “blend plan.” 
This term has caused considerable 
contusion, however, inasmuch as _ it 
has been widely reported in the press 
to mean the physical mixing of gov 
butter market 


ernment with current 


butter! 


The “stamp plan” would work 
something like this: any family could 
participate by making payments at 
the rate of 40 per cent of its income. 
In return, it would receive sufficient 
food stamps to cover the cost of an 
adequate low-cost diet. For instance, 
if such a diet for a family of fow 
would cost $20 per week, a family 
earning $35 per week would pay $14 
(40 per cent of $35) for a booklet of 
coupons worth $20, and the govern 
ment would make up the difference 
of $6. Any family with an income of 
$50 a week or more would find no 
advantage in the plan, since it would 
have to pay $20 for $20 worth of 
coupons (40 per cent of $50 is $20). 
The coupons would be spent like 
money in the grocery store, but thei 
purchasing power would be confined 
to food. A portion of them would be 
designated for buying specific foods 
foods in surplus, or foods needed to 


relieve specific dietary deficiencies 
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Ihe stamp plan idea was proposed 
in 1943 and 1945 by Senator Aiken 
of Vermont. Senator Humphries of 
Minnesota raised the possibility of this 


plan again in March, 1953. 


The 


amounts to a direct subsidy. In many 


“wash sale’ plan really 
respects, it is the simplest and most 
all of the plans. It suf 


ters from two detects, however. There 


practical of 


is, at present, no enabling legislation. 
This is not as serious a difficulty as 
one might think. 


plan simply 


Proponents of the 
point out that 
nothing on the books that prohibits 
it. More serious is the fact that this 


there is 


plan boils down to the so-called 





JAPAN BUYS U. S. MILK 

The Japanese government has 
purchased 10,020,000 pounds of 
surplus dried milk for its school 
lunch program. The transaction 
was apparently completed in 
January 











There is nothing 
wrong with that except that the coun 


try has been conditioned against it. It 


‘Brannan plan.” 


is expecting almost too much to have 
a Republican administration cham- 
pion the controversial proposal of a 
former Democratic Secretary. 


Specifically, the wash sale plan pro 
vides for a paper sale between the 
butter processor and the government 
The government buys the butter at 
support prices, and then sells it back 
to the processor at whatever price is 
dictated by market conditions in order 
for the butter to move in trade chan 
nels. The butter does not actually 
change hands. It is a paper sale or 
What 
actually takes place is that the gov 
ernment subsidizes the butter by pay- 
ing the difference between the real- 
istic market 


a bookkeeping transaction. 


price and the support 
price. This is the Brannan plan pure 
and simple. In many ways, it makes 
deal of 
actively pushed by many groups, in 
Butter Insti 
However, it looks to us like a 
dead pigeon because of its past his- 
tory. 


a great sense. It is being 


cluding the American 
tute. 


The third plan, the “price equali 
zation” or “two-price” plan, has the 
support of the National Milk Pro 
ducers Federation. The dairy branch 
of the Agricultural Marketing Service 


looks on it with some favor. Main 


items stressed by its proponents ar 
the ease with which it could be put 
into operation and the low prices it 
would allow. It is the only plan, ac 
National Milk Pro 


ducers Federation, that would not 


cording to the 


quire new legislation 

This is the plan: The Commodity 
Credit Corporation would sell its 
stocks of butter 
cial channels at a low 


back into commer 
figure. Th 
butter then could be sold to consum 
ers without disturbing support levels 
by averaging out the price. For ex 
ample, the present support price jis 
roughly 65 cents a pound. The CC( 
would sell its butter at a suggested 
price of 30 cents a pound to the 
trade. This would average the price 
of butter to wholesalers at 95 cents 
for two pounds or 47.5 cents a pound. 
Adding necessary processing costs, the 
butter could go to the housewife fo: 
about 57.5 cents a pound. If it does 
not move at that level, the CCC could 
lower its prices still further 


The National Milk Producers Fed 
eration says of this plan, “Our pro 
posal is strictly a suggestion to ge 
rid of present CCC stocks. It is en 
tirely 


legislation 
If butter did not 
move at the lower price in the domes 
tic market, we recommend that it be 
sold abroad to any 


legal, and no new 
would be required. 


bidder.” In_ its 
newsletter to members, the Federa 
tion says: “If you will urge your Con 
gressmen and Senators to push for 
action on the two-price utilization pro 
gram, we believe it can be operating 
within the next 15 days.” The lette: 
Although 
there is considerable talk in Wash 
ington, there is no indication that th 


proposal can go into effect that soon 


was dated February 17 


Too many other pushes in other di 
rections. 
Most 


whole situation is the degree to whicl 


amazing thing about this 
the press has misunderstood the pro 
Many including such 
reliable organs as the New York Her 
ald Tribune, thought that the “two 
price” plan or “blend” plan meant to 
physically mix or blend the CCC but 
butter already in commer! 
cial channels. Well, what with the 
Bricker Amendment, the Big Four 
meeting, Senator McCarthy, and Mil 
getting Bobby Thompson 
they've got a lot on their minds. Must 
be indicative of 


posal. papers, 


ter with 


waukee 


something, though 


were durmed if we know what! 
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New CHEVROLET TRUCKS 


do more work per day ... more work per dollar 
on every type of hauling or delivery job! 


gg, me 


et 





y ~ 
Sig 
4, By ee os 


+ n-eigle on 


Time and money are the two most important factors THEY SAVE YOU MONEY 
in any trucking job—and the new Chevrolet trucks IN EVERY WAY 
for ’54 are built to save more of both! 
Along with increased power, these great new trucks 
THEY SAVE YOU TIME bring you increased operating economy. You enjoy 
ALL THE TIME hefty gasoline savings in every model, thanks to new 
high-compression performance. In addition, you save 
on upkeep and maintenance. That’s because you get 
extra strength and stamina in drive line and chassis. 


Whether you deliver door-to-door or haul state-to- 
state, new Chevrolet trucks will speed up your sched- 
ules. They bring you new hour-saving engine power 


—greatly increased acceleration and _hill-climbing There are heavier axle shafts in 2-ton models, newly 
ability. You save time with greater safety . . . and designed clutches and stronger frames in all models. 
without increasing your maximum road speeds. In See your Chevrolet dealer for all the facts about 
traffic or on delivery routes, new truck Hydra-Matic the “savingest’” Chevrolet Advance-Design trucks ever 
transmission* saves time, and saves driving effort built! . . . Chevrolet Division of General Motors, 
as well. It’s the last word in no-shift truck driving. Detroit 2, Michigan. 


MOST TRUSTWORTHY TRUCKS ON ANY JOB! 





1! 





THREE GREAT ENGINES — The new “Jobmaster 261” engine* for extra heavy hauling. The “Thrift- 

CHEVROLET master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
ADVANCE-DESIGN HYDRA-MATIC TRANSMISSION* —offered on '-, %4- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
TRUCK FEATURES TRANSMISSION—for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH— improved-action engage- 
ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 
on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 
DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES—zgive increased load space. COMFORTMASTER CAB 
—offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD —for increased driver vision. WIDE-BASE WHEELS —for 
increased tire mileage. BALL-GEAR STEERING —easier, safer handling. ADVANCE-DESIGN STYLING —rugged, handsome appearance. 


*Optional at extra cost. Ride Control Seat is available on all cab models, " Jobmaster 261"" engine 


on 2-ton models, truck Hydra-Matic transmission on '/,-, ¥4- and |-ton models. 
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Hearings on Federal Order 
Stir Up Akron Market 


Once again the 
Akron, Ohio market 


is ““bustin’ out all 


Cxclusive 
foatire 


over.” For the last 
15 years the center 
of a turbulent up 
heaval generated by 
the Milk 
and-carry, gallon jug, 
market is 
third 


introduce a federal order into the area 


Lawson 
( ompany s cash 
low priced milk, the 
with the 


now 


wrestling attempt to 


Spearheading the move to get an 
order into the 
Buckley 


Producers 


market is Roger P. 
Manager of the Akron Milk 
Inc., the cooperative sup 
Akron market. A 
new comer to leadership in the co 
operative, Mr. Buckley is reported to 


have 


plying the fairly 


developed formidable produce 
Illustrative of 
Mr. 


Buckley has built up the cooperative 


support for the order. 


the effectiveness with which 


is attendance at annual meetings. A 
120 mem 
This year attendance 
passed the 1,000 mark by several 


hundred 


As a result of Mr. Buckley’s activi 


tics with producers, the United States 


veal an attendance of 


ago, 


bers was usual 


Department. of has hon 
ored the 


matter of a 


Agriculture 
request for a hearing on the 
federal order for Akron. 
The hearing IS scheduled for March | 


Opposition to the ordet 


among 
Akron dealers. is apparently pretty 
Although it may not be 
that the Law 


son Milk Company is leading the op 


HAEOUS 
entirely correct to sav 
position, certainly the most spectacu 
lar expressions against the order have 


With the free 


wheeling wallop characteristic of their 


come from that source. 
public relations operations, the Law 


son Company stormed the citadel. By 


means of several large advertisements 


20 





Veu 





As we go to press, the Lawson Milk Company has extended its 
battle against federal control to New York 
York Times of Sunday, February 28, the day before hearings 
opened in Akron, repeated the position set forth in similar advertise 
ments carried in Washington, D. C 


An advertisement in the 


It blasted 


papers 








in the Washington, D. C. papers, J. J. 


Lawson, President of the company, 
Ben 
and the 
Congress of the United States on the 


subject of 


addressed himself to Secretary 


son, President Eisenhower, 


federal orders, classified 


pricing, and surplus dairy products. 


The Lawson opposition stems from 
a fundamental aversion to regulation. 
“We are against controls, period,” says 
Richard Lawson, son of J. J. Lawson. 
On a less theoretical plane, the firm 
argues that despite the lack of an 
order in Akron and despite the pres- 
ence of orders in the adjacent markets 
Akron farm 


ers have received higher prices than 


of Canton and Cleveland, 


have farmers supplying the two other 
markets. The Lawson Milk Company 
policy of paying its Akron producers 
either the Cleveland blend or the 
Akron blend, whichever is higher, has 
undoubtedly influenced this favorable 
situation. The 
that 


worse off 


price company con 


tends Akron producers will be 
under an order than they 


are now without an ordet 


No Pool Milk 
The Akron Milk 


does not pool its patron’s milk. Prices 


Producers Inc. 


are arrived at on a monthly basis by 
negotiations between the cooperative 
The Milk 


Company does not buy from the co 


and the dealers. Lawson 
operative but has its own producers. 
As nearly as we can find out, milk for 
the Akron market is not purchased on 


a class mse basis 


rhis lack of a classified pricing sys 
been suggested 


the 
firm’s ability to sell milk at low prices 


tem has consistently 


as the main reason for Lawson 


The Lawson people say that they can 


“live” with an order and point to 
Cleveland where they operate undet 
an order. The company believes that 
an order would add to their cost and 
result in higher 


prices to the con 


sumer. “But,” says Richard Lawson 
“everybody else’s costs would go up 
still 
same price relationships 
All that would happen 


would be the addition of an unneces 


too. Consequently, we would 
have the 
competitively. 
cost tor 


sary the consumer to pay. 


The heart of the Lawson argument 
forth in the 


advertisements is that the company's 


against an order as set 


low price schedule is the result of the 


method of distribution. “The advan 


tages we at the ex 


With a 


at its competitors, the company 


pick up are not 


pense ol anvone.” passing 
swipe 
emphasized that without regulation or 
classified pricing, it has been able to 
its em 


milk at 


prices in the 


pay farmers high prices, pay 
ployees high wages ind sell 
about the lowest 
On February 

backed up its contention by dropping 
the price of standard milk to 60 cents 


a gallon. sells for 64 


just 


nation 1, the company 


Homogenized 


cents a gallon. 
How effective the ads have been 
is unknown. Certainly, they created 


something of a sensation in various 


American Milk Review 





XUM 

















i SVS 
vested 
awson 
prices. 
Vy can 
int to 
under 
's that 
st and 

con 
iwson, 
sO up, 
ds still 
nships 
appen 
neces 


pay.” 


ument 
in the 
pany 's 
of the 
idvan 
he ex 
AaSsing 
mpany 
tion ol 
ible to 
ts em 
nilk at 
in the 
mpany 
ypping 
) cents 


tor 64 


; been 
‘reated 


various 


eview 





YUM 








ASS\o00 


the versatile package 
for your dairy products 

















Turse dairy packages are designed to do specific 
marketing jobs for you: tumblers and refrigerator 
jars offer unlimited promotional opportunities. Their 
re-use features make them extremely popular with 
housewives. No-deposit jars and returnable jars meet 
specific delivery needs economically. Handi-Square 
milk bottles are a practical solution to your milk 
packaging problem—They re economical, give 

absolute flavor protection, won't a 

provide product visibility. 


DAIRY CONTAINERS Owens-L.Luinois 


AN (1) PRODUCT GENERAL OFFICES +« TOLEDO 1, OHIO 
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d MILK PRICES GO DOWN IN AKRON 


MILK PRICES GO DOWN IN CLEVELAND 


A 


MILK PRICES GO DOWN IN CANTON { 


When Lawson's first announced the Gal- 
lon Jug Milk Plan in Akron, with its startlingly 
low price, there was shock and dismay on the 
part of its competitors. From certain quarters 
the word was passed out to halt this upstart, 
Lawson's. Bombs were thrown at Lawson's 
stores, trucks were overturned, government 
bodies were urged to ban the Gallon Jug. But 
the public's strong support of Lawson's plan 
made it possible for us to continue serving 
families with quality milk ot lowest possible 
prices 


When Lewsen's frst moved inte Cleve 
and ORDERS WENT OUT IMMEDIATELY TO 
TRY AND MEET LAWSON’S LOW PRICES 
For years Cleveland families paid higher prices 
but now that Lawson's is on the scene they sud 
denly find it possible to buy milk at lower 
prices 


In Canton, the arrival of Lawson's stores 
again lowered milk prices generally on the part 
of all dairies. Even though the public had paid . 
and paid for years rf 


We at Lawson's have your interest of 
heart. We know how to sell for lower prices 
We have set the pattern that others try to 
follow only as long as Lawson's is on quard to 
prevent higher prices. We need the coopera 
Son of every fanily te Alron, Clovelead, ond a 
Canton, and the other communities in six coun- 
ties where we operate convenient stores. We 
ask you to start buying your milk from your 
nearest Lawson's Store now. This is your best 
INSURANCE for maintaining low milk prices 


BEGINNING MONDAY, FEB. 1 ; 
OUR MILK PRICES WILL DROP TO j 


STANDARD MILK 
4 a 
4 Yo Geb... ..06e Se 


15 Broadway, Bedford 5893 Stor 


4 
$ 
5 





25 LAWSON'S STORES NOW IN THE CLEVELAND ARE 


© Rd. Parma 


ark Rd. Perms 


HOMOGENIZED MILK 


Gd. ........He 4 
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This advertisement, announcing the drop to 60 cents a gallon, appeared in Ohio papers 
in late January 


industry circles. The Philadelphia 
papers ran a couple of editorials on 
the basis of the advertisements and 
succeeded in stirring up that market 
We talked with 
several USDA officials connected with 
the dairy industry about the ads. They 


more than somewhat. 


had seen them but reported to a man 


that there was no indication either 


22 


from the “Hill” or from the adminis- 
tration that the 
had any particular effect. 


advertisements had 


There is one important weakness in 
The 
against the order holds, among other 
things, that through low-priced milk. 
consumption in Akron has been 
boosted far above the national aver- 


the Lawson presentation. case 


Had the per 
tion throughout the forty-eight states 


age. capita consump 


equalled consumption in Akron, there 
would have been no surplus problem 


The figures used for Akron wer 
from the Akron Health Department 
The figures were 536 pounds of milk 
per capita for Akron, 352 pounds for 
The national 
figure is a USDA figure and is th 
only reliable one available. The per 
Akron 
is open to question. According to th 
Akron Health Department, the figure 
they gave out was the total receipts 
of fluid milk and cream in the Akron 
market. Whether or not total receipts 


equals total consumption is the ques 


the nation as a whole. 


capita consumption figure for 


tion. 


Printed below are texts of two of 
the advertisements that the Lawson 
Milk Company ran in the Washing 
ton, DB. G. 


newspapers. 


The first advertisement appeared in 
the Washington Evening Star on De 
1953. The ad took up 
about % of one page. It began with 
the headline, “No Milk Surplus’ 
printed in letters about 2 inches high 


cember 11, 
3 


It went on- 

An Open Letter to 
Agriculture Ezra Taft Benson 
Dear Mr. Secretary: 


Many dairy spokesmen throughout 


Secretary of 


the Nation are pointing to alarming 
surpluses of milk and milk products 
in an effort to obtain more govern 
controls over this 


ment vital com 


modity. They explain that consump 
tion of dairy products is running far 
behind production and that the in 
come of milk producers everywhere 
is in peril. 

We believe that the history of the 
Lawson Milk Co. in Akron will be of 
interest to you as you evaluate the 


problem. Lawson’s maintains that 
there would be no milk surplus in 
but actually a SHORTAGE 


if efficient and economical methods of 


America 


listribution were employed on a na 
tional basis, and these savings passed 


on to the milk consumer 


The Lawson Milk Company opened 
its first Akron 
igo. Since that time 


store in fifteen years 
we have estab 
lished 90 company-owned dairy stores 
and 40 dealer-franchise stores in 
Akron, Cleveland and 
selling milk at prices 30 to 40 per 
cent below the 


Ple ast 


Canton areas 


national average in 


Turn to Page 105 


American Milk Review 
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Akron New Ford Parcel 
to the Delivery Chassis takes 
Fic almost any body 
spur stvle from 250- to 
ceipts 150-cubic feet. New 
Akron 115-h.p. Cost j 
ceipt Clipper Six engine. | 5 es 
p S 
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vo ot 
iwson 
shing 
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k up 
with 
ylus” 
high & = 
NEW LOW-FRICTION ENGINES offer 2» DRIVER-SAVING EASE! Behind 6 BIG CAPACITIES! Ford’s 221 new 
—" ® power increases up to 23% with gas- e@ the wheel, or handling merchan- @De models offer low curb weights, 
: saving economy! One reason: modern dise, Ford’s Parcel Delivery top payloads! New Ford-built 
Deep-Block, short-stroke design cuts Chassis makes the driver’s work 6-Wheelers, up to 40,000 Ibs 
internal friction up to 33% ! easier and saves his time. GVW! Two new Cab Forwards! 
ghout 
‘ming Ford advances further with big new savings in all 3 
ducts vital truck areas! There’s more gas-saving power! 
vem Still better drivers’ working facilities! Big capacities, too! 
com 
ump New Ford Trucks for ’54 offer the mightiest concentration 
g far of power per cubic inch ever built into any truck engine 
e in line! And, smaller-displacement engines like Ford’s five 
vhere new truck powerplants normally need less gas! That’s only , 
one big factor behind Ford Truck Triple Economy for 1954. New Fordomatic Drive saves driver 
f the For more information, write: Ford Division, Ford Motor Co., ey es —: a ee 
, . - 1: no clutching, no shifting! Avatlable tn 
be of Dept. T-33, Box 658, Dearborn, Michi- all Ford light-duty models for °54.* 
the gan -or call on your Ford Dealer, today! 
that 
we 5 great truck engines: 115- 
AGE ry h.p. Cost Clipper Six, 130- 
ds of and 138-h.p. Power King 
i na V-8’s, 152- and 170-h.p. 
; Cargo King V-8’s! 
assea 
*Available at worthwhile extra cost. 
ened 
years New Ford engines reduce friction 
stab losses up to 33% ! Short-stroke design 
tores cuts internal friction, delivers more 


usable power per gallon of gas 
es in 





areas 4 ‘ 


} pel Only Ford gives you Gas-Saving, Low-Friction, High- TRIPLE 
re in Compression, Overhead-Valve, Deep-Block engines in all ECONOMY 
truck models! Advancements like rotating valves increase 
valve life, and full-flow oil filter lengthens engine life. MORE TRUCK FOR YOUR MONEY 
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COURT SUSTAINS KRAFT PATENT 





ON RINDLESS SWISS CHEESE 





Borden Company Among Four Defendants Who Must Account For Damages Result- 
ing from Infringement of Patent Rights—Final Sum Will Probably Be Very Substantial 


The suit by the 
p ae Se kraft Foods Com 
pany in the United 


States District Court 
in Wisconsin against 
Walther Dairy Prod 
ucts, The Borden 


footiine 


Company, Wisconsin 


Swiss & Limburger Cheese Producers’ 


Association and Cheese Producers’ 


Marketing 


ment of the Stine Swiss cheese pat 


Association for infringe 


ent ended on February Ist nm ia de 


cision in favor of the Kraft Foods 


Company. 


Khe court in this decision holds the 
Stine patent 
1950 to” Kraft, 
that the owner of this patent is en 
titled to an 


defendants “restraining them and each 


issued on January 17, 


good and valid) and 


injunction against these 


of them from using, causing to be 
used, or inducing any other person to 
use any process which infringes” this 
that an 


these defendants for the 


patent. Further, accounting 
be made by 
damages to which the owner of this 
entitled for this 


patent is infringe 


ment, 
The covered 
by the Stine patent of Kraft, which 


the court in this decision held to have 


claims or inventions 


been infringed by these defendants, 
ure, 
Claim 2. “The improvement in the 
art of making a body of natural 


the 


comprises sealing the exterior sur 


cheese of Swiss type, which 


face of the uncured body prior to 
eve development in a Warm room, 
cnclosing the sealed body in a mold 
of such capacity that the body vol 
the devel 
opment of within the body 
will the body to snugly fill 


said mold, and placing the enclosed 


ume increase caused by 
eves 
caus 
sealed body in a warm room to 
effect the development of eves.” 

Claim 3. “The improvement in the 


24 


By ALBERT W. GRAY 


art of making natural 


cheese of th 


i body ol 


Swiss type which 
comprises applying a coat of flexi 
ble, fluid-proof, sealing material to 
the exterior surface of the uncured 
body prior to eye development in 
a Warm room Clic losing the serled 
body in a mold of such capacity 
that the body volume caused by the 
development of eyes will cause the 
said mold and 


body to snugly fill 


placing the enclosed sealed body in 


the warm room to effect the devel 

opment of eves.’ 

The Stine patent involved in’ this 
action is, according to the Federal 
Court, solely concerned with the pro 


duction of Emmenthaler or Swiss 
cheese and discloses improvements in 
the conventional method of manufac 
ture. The production of Emmenthalet 


cheese has been carried on in Switze1 





land for centuries, and the process 
was brought to this country over a 
hundred vears ago. In the conven 
tional process of manufacture, this 
cheese had a hard, inedible rind a 
half inch thick and unfit) for con 
sumption. 

The court, comparing the Stine 
CREDIT DUE EVAPORATED 
MILK 
In the January issue of the 
American Milk Review, we 
made the statement The con 
quest of rickets was primarily 
due to the cooperation of the 

fluid milk industry.” 

We were inadvertently a lit 
tle too narrow in our specifica 
tion of credit for this remark 


able achievement. The addition 


of vitamin D to evaporated milk, 


widely used in infant feeding, 


Was an important factor in the 


almost complete eradication of 


this once prevalent disease 











with the former method. of 


said of the 


proce SS 
manufacture, 


method 


‘In the procedure described in the 
Stine the block of 
curd is surface brinded to form 
rind-like 
Swiss wheel 
The surface of the 


sealed for the purpose of retarding th 


unsalted 


patent, 


surface as in the conven 


tional process and then 


dried. curd is then 


formed during the 


escape of gases 

curing process and to prevent mois 
ture reaching the surface of th 
chee SC, The sealed curd IS not sub 


jected to any external pressure, but it 
is placed in a confining mold or form 
that at the 


ol such SIAC end ol the 


curmg period the cheese snugh fit 
the mold. 
Under this process, a hard rind 


like surface is formed in the process 


of brining and drying, and thereafter 


this hard 


transmuted 


during the curing process, 


surface is converted or 


into a soft edible cheese.’ 
The inventor of this process Ii 
James Bryan Stine, undertook th 


work of improving Swiss cheese pro 
1945 


determining the 


duction methods in 


After 


factors affecting the grades and qual 


August 
two vears in 
itv of this type of cl eese, he sought 
to produce rindless Swiss cheese. Sir 
March 23, 1946 
made its first ship 
3,000 pounds of 


months later, on 


Kraft 


ment of 


commercial 
sandwich 
cuts, manufactured at its Milledg 
ville plant, to the Philadelphia sales 
branch of the company, and on th 
15th of the following June the appli 
cation tor a patent covering this proc 
ess was filed and the patent issued on 
1950 vears later 


January 17 fou 


The Federal Court in this decision 
said of the improvements acquired by 
this process 

“There are many benefits and ad 
vantages in the use of the process 


the Stine patent over the product 


American Milk Review 
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| ...Actually check these great 
and you'll understand wha 
in efficiency and lower operating costs 


Compare... ran 


DE LAVAL PLATE HEAT 
EXCHANGER WITH ALL OTHERS! 


‘ 


/ 


De Laval has been one of the best-known names in dairy plant equipment 
for almost 75 years. Through closest possible association, we know 
the problems and requirements of milk plant operators. We 
know the need for maximum efficiency and lowest possible 
operating costs. 
On this basis, we feel that we can assure you — 
and that you in turn will accept our statement — 


features 


S 


ti 


hey mean to you 














y 
J 
. 


. 


that the new De Laval Plate Heat Exchanger is 
in a class by itself. 
Why not write today for complete information. 


1 HIGHER PRESSURES 

The plates are of heavier gauge stainless 
stec! and will withstand higher pressures. 
Increased velocities and turbulence insure 
maximum heat transfer. 


2 “IN-PLACE”’ CLEANING 

The greater turbulence makes it easy to 
flush wash the De Laval Plate Heat Ex- 
changer with cleaning solutions under high 
pressure and it can readily be cleaned “in- 
place.” 


~ 
~ MORE EFFECTIVE HEATING 

The heating section is designed for use with 
the De Laval Vacuum-Steam Heating Sys- 
tem which insures closer control of the 
heated product. 
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De Lavan” 


4 PRECISION TIGHTENING 
The cap nuts on the tightening bars are 
fitted with thrust ball bearings and thrust 
washers. The tightening bars have indica- 
tor marks, making it easy to always tighten 
the press to the same tension. 


2 GASKETS REPLACEABLE IN PLANT 
The rubber gaskets and the channel plates 
are designed so that replacement of gaskets 
can be made by the operator in the milk 
plant. 


© INSTRUMENTATION 

Instrumentation is by the Taylor Instru- 
ment Company, makers of instruments of 
the highest quality. 


7 NO PLATE DISTORTION 

The throat of each plate is pressed to pro- 
vide full strength at this point. The corru- 
gated surfaces are so formed that internal 
stress is minimized and distortion is elim- 
inated, even under high pressures. 


8 INVERTIBLE PLATES 

Except for the Model P5, plates are sym- 
metrical hence invertible, thus doing away 
with the need for two types of plates. 


S STAINLESS STEEL 


Stainless steel construction throughout 
The frame and connecting plates are seam- 
less stainless steel clad. 
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In the January 
Review, we printed a 


tank 


picture 


which we said was 


picture of the excellent Girton 








Should Have “Stood in Bed” Ed. 


issue of the 


manufactured by th 


Girton Manufacturing Company. For reasons 


farm 


Milk = 
holding 


American 


a farm 


best 


known to the gremlins that inhabit printing estab 
lishments, the wrong picture was printed. We r ) 


gret the error and take this opportunity to print a 


tank 


8 


a 





y 








ot Swiss cheese by the conventional 
wheel process, such as the production 
of Swiss cheese without the hard in 
edible 
desirable shape, preferably the rec 
tangular 


rind; the production in any 
shape, for the reason that 
Swiss cheese is usually merchandised 
loaf 


the conversion to the 


in a 


rectangular known as the 


sandwich cut; 
sandwich cuts of the rectangular rind 
less substantial 
saving as compared to the conversion 


of the wheel Swiss into sandwich cuts. 


cheese is done at a 


‘The cheese under this process is 
free from surface defects and, in ef- 
fect, free of mold as compared to the 
mold normally found on Swiss cheese 
made and cured by the conventional 
process. The shrinkage from moisture 
loss is reduced to 3% compared to a 
moisture loss of about 7% under the 


conventional method 
Under the Stine process it is un 
to wash, salt and turn the 


blocks from two to three times a week 


necessary 


as in the conventional 


and 
labor-saving devices such as lift trucks 
may be used for handling cheese pro- 
duced by this that are not 
feasible with the large wheel Swiss 
cheeses.” 


process, 


process 


Production by Kraft of this type of 
cheese in 1946, the year in which this 
patent application was filed, was over 
a million pounds. The following year, 
that had 


three and by 


increased nearly 
1948 
five million pounds. In 1950, produc 
tion was over 21 
by 1952 had 


pounds. 


amount 
times, exceeded 
million pounds, and 


reached 43,020,154 


Shortly 


issued on 


after this Stine patent was 


Januarv 17, 1950, the Di 
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rector of Research for 
Marty 
expert in the cheese industry, learned 


of this patent and secured a copy. In 


Borden’s Lake 


shire Division, an outstanding 


in address given by him at the Uni 
versity of Illinois, he asserted that this 
Stine patent represented the most 
startling change in the Swiss cheese 
business over the past half century. 

Others of defendants soon 
had copies of this patent, and with 
in six months the Walther 
Dairy Products was engaged in pro 
ducing Swiss cheese by 


these 
or seven 


the methods 
set out in this Stine patent. 


According to the Federal Court in 
“The process 
used at the Walther factory at Platte- 
ville, Wisconsin between October, 
1950 May, 1952 for making 
rindless block Swiss cheese employs 
each of the three steps of Claim 2 

Claim 2 of the 
The Walther process 


this recent decision, 


and 


ind is covered by 
patent in suit. 
ilso employs each of the three steps 


of and is covered by Claim 3 of the 
Stine patent.” 

This production of the Walther 
Dairy Products was, according to the 
Federal Court, “Carried on in behalf 
of and as agent for Borden under an 
irrangement whereby Borden paid 
for the milk and owned the resulting 
the defendant Walthe: 
received a service fee for its conver 


milk 


In connection 


cheese while 


sion of the into cheese. 
with the 


production by Walther as 


foregoing 
agent for 
Borden, defendant Borden agreed that 
it would Wal 
ther against all liability and expensé 


indemnify defendant 
for alleged patent infringement based 


m the manufacture of the rindless 


block cheese by Walther, providing 
Borden were given prompt notice of 
inv infringement claim and wer 
given full control of the defense of 


inv such suit.” 
[wo or three vears after Dr. Stine 
had become engaged in developing 


methods for the production of rind 
Borden 
pany secured the services of an em 
ployee of Kraft who had ended his 
connection with that company 


less Swiss cheese, the Com 


ibout 
1 month before. 

“It is quite reasonable to infer that 
he undoubtedly 
the methods and used by 
Kraft for making rindless Swiss in that 
he and the manager of Borden’s labo 


knew something of 


process 


ratory at Monroe, Wisconsin, prompt 
ly began making rindless Swiss cheese 
using the same procedure used by 
Kraft,” was the comment of the court 
on this incident. 

In the 1943 and a few 
months before Dr. Stine undertook his 


research in the development of Swiss 


spring of 


cheese production for Kraft Foods, an 
investigation had been commenced by 
1 member of the Wisconsin Depart 
ment of Agriculture and a representa 
Rub 
ber Company of the possibilities of a 


Cheddar 


tive of the Goodyear Tire and 


rindless cheese ot the type 


{ recent graduate of the University 
~ Wisconsin Dairy School. Clemence 
J. Honer, was mpl ved as an assis 
tant on this roject 


Three vears later, Honer termi 
nated his employment with the State 
of Wisconsin himself 
with Dairyland Cooperative Associa 
an application ror 


Turn to Page 68 
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Low-cost Hardnox” makes bottles sparkling clean... 
products more attractive 


DIAMOND 
DAIRY CLEANERS 


DIAMOND 


(iy 


CHEMICALS 









DIAMOND ALKALI COMPANY 
CLEVELAND 14, OHIO 


March, 1954 


There’s no better way to show off your dairy 
products than with crystal clean bottles. That’s when 
your milk looks its sparkling best—a perfect way 
to attract more customers. 

DramMonpD Hardnox® Soaker Alkali provides you with 
a sure way to cleaner, brighter milk bottles. This 
economical bottle washer gives you peak cleaning 
performance at the lowest cost. It is a complete 
cleaner, effective in either soaker or hydro-soaker- 


type washers. 


Clean, clear glass gives shining evidence of all the 


purity and ric hness of your milk and cream. 


ORDER DIAMOND DAIRY CLEANERS 
FROM THESE DISTRIBUTORS 


CHERRY-BURRELL CORPORATION - 
THE HURLEY CO. - 
MONROE FOOD MACHINERY, INC. 


MEYER-BLANKE CO. 
MILLER MACHINERY & SUPPLY CO. 
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INDUSTRY 
PROBLEMS 








Homogenized Vitamin D Milk 


HOMOGENIZED VITAMIN D MILK 

QUESTION — Homogenized vita- 
min D milk has never been sold 
in our small community, but the 
demand for it is increasing, and 
we feel that we must supply it. Is 
it possible to homogenize milk 
without the addition of vitamin D, 
and if this is so, why is vitamin 
D added? 

—J. C. M., New York. 


ANSWER 


it is perfectly 


that 


possible to homogen 


First, let me state 


ize milk without the addition of vita 


min D concentrate. This is done 
every day, and many markets. offer 
both tvpes of milk: that is, homo 


venized milk without the addition of 


the vitamin and the fortified product 


as well. 


Where this is done, consumers are 
offered the homogenized 
milk at the same 
milk 


fortified product commands a one cent 
The latter prod 


commonly 


unfortified price as 


regular cream line while the 


per quart premium 


uct is unquestionably a better profit 
item 

Many dealers would preter ti 
homogenize all of their milk, selling 


the unfortified product at the sam 


28 


Viscosity of Cream 


milk 


homoge nize 


price is cream linn ibsorbing 
the cost of the 


this 


bec cLUlS¢ 


would eliminate the duplication 
of pumps and some other equipment 
ill operation 

D to milk 


t natural result 


simplifying the over 


The addition of vitamin 
can be considered as 
of our newer knowledge of the nutri 
tional requirements of human beings 
Vitamin D is not 
amounts in any of ow 


Milk is one of ow 
the 


present in large 
natural foods 
better but 


sources 


iumounts present are not adequate 


to completely supply the nutritional 
requirements of children in’ particu 
lau As a result of the searcitv of 


, 
is the most com 


rickets 


nutritional disease of 


vitamin D, 
mon children 
especially in the coole vIONS where 


the body must be completely clothed 
Dr. Robert F. Holland and Di 
W hite both of the Di 
Dairy Industry at 


Cornell University. conduct their 


Jame S ot 
partment of 
question and answer column 
month in the “Revieu 
should hye addre SSC d 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell 
Ithaca, N. ) 


rat h 


Vuestions 


University 


warmer cli 


In tha 
vitamin D 


most of the vean 


mates, the requirements 
through the action of 


sunlight on the = skin 

Since milk is normally 
in considerable quantities by children 
that 
that 


content 


are supplied 


COnSUmMes’ 


it is only natural nutritionists 


have considered increasing the 


vitamin D would have real 


nutritional advantage. This is un 


doubtedlv true, and with the steadil 


increasing consumption of vitamn 
the ne 


fortified milk, 
dence of rickets will undoubtedly ce 


homoge nized 


CTE ASE 
\t OM 


price ot 


cent per quart above th 
vitamin D 


the che 


' 
Vit 


unfortified milk 
milk is not 


this 


homoge ii Ze d 


est source of important 


Because f its availability hows 
ind the painlessne SS with whicl 
may be given to children, it is on 
ot the hest 

Vitamin D concentrates for addition 
to milk are available from a number 


ot suppliers ind are easily combined 


with the product before homogeniza 


tion Most states have set up regu 

lations concerning the fortification of 

milk with vitamin D, and in New 

York State the term vitamin D milk 
Please Turn to Page 92 
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now is the 


for extra 





To say that OASIS is the finest quality orange- 
ade you can carry is no empty boast. We can 
prove it! You'll see why OASIS flavor sells 
itself. You'll discover why its extra high juice 
content, from California's finest oranges, gives 
OASIS that special flavor and the deep, full 
bodied goodness that means more steady cus- 


tomers and repeat sales. 


HERE’S HOW... 


Because we know you've got to be sold 
yourself before you can sell others, we'll 
first rush you a personal sample. Taste it, 
test it, compare it with any other orange- 
ade. Judge for yourself if it isn’t tops in 
quality...an orangeade you'll be proud to 
handle and one that will keep the profits 
rolling in. 





Then, with your first order, we'll supply 
you with all the OASIS concentrate you 
need for a complete sampling of your 
routes—at no cost to you! The reaction of 
your customers will convince you of its 
popularity 


P.O. Box 2477, Terminal Annex, Los Angeles 54, California 


SALES 510N. Dearborn St., Chicago 10, Illinois 
OFFICES: 105 Hudson St., New York 13, New York 


March, 1954 





YUM 


time to plan 


summer sales 
and profits 


EXTRA PROFITS 


Quality that sells itself; wins 
2 an 
more repeat sales. 


Ce) 12¢ gross profit, or more, on 
every quart at 18¢ re tail. 


Ve 10 extra quarts from every 
LY gallon of concentrate for a 


plus profit that really adds up. 


\\ Drivers can pick up 20-25 


extra sales a day...an extra 
thousand dollars or more a 


year pe truck. 


DON’T LET YOUR COMPETITION GET THE 
JUMP ON YOU! WRITE TODAY FOR YOUR 
FREE SAMPLE AND COMPLETE INFORMA- 
TION ABOUT THE BIG OASIS PROMO- 
TIONS THAT REALLY PAY OFF FOR YOU! 


Send me my free sample of OASIS and complete 
information about route sampling and the big OASIS 


promotions Dept. A.M.R 
Name 
Dairy 
Address 
City Zone State 
29 








Case Committee Recommends 
Seven Revisions in New York Order 


Joint Study Group Asks Program Be Considered as a Package 


—Sees Separate Federal-State Order for Northern New Jersey 





The Committee Recommends: 


Pricing 1-C milk as 1-A 





@ Tighter requirements for admission to the pool 
Establishment of a base-rating plan 

Revised pricing of manufacturing milk 
Elimination of location differentials 


Realistic transportation differentials 


Federal-State order for Northern New Jersey 








Rejecting proposals to merge the 
two largest milk markets in America 
into a single gigantic pool, the New 
York Milkshed 


posed 


Committee has pro 
a seven-point packaged pro 
gram for the New York milk industry 
In a detailed report transmitted to 
the United States Department of Agri 
culture and the New York State De 
partment of Agriculture and Markets 
19, the Committee de 
clared emphatically for the principle 
of “home rule,” advocated a joint 
Federal-State order for Northern New 
Jersey, recommended the abolition of 
location differentials, and called for a 


new system of pricing Class I milk 


on January 


The Committee, headed by Everett 
Case, President of Colgate University, 
was appointed in May, 1953 by the 
USDA and the New York State De 
partment of Agriculture and Markets. 
It was charged with the task of “mak 
ing an immediate study of current 
problems in the New York Milkshed.” 


Four areas of investigations were 
specified in the original charge. These 
were: 

criteria for deter 
mining which plants and producers 


l. Revision of 


30 


are to be subject to the pricing and 
market-wide equalization provisions of 
Order 27. 


2. Revision of and trans 
portation differentials applicable to 
the uniform price paid to 
through the pool. 


9 


3. Revision of 


location 
farmers 


and trans 
portation differentials used in deter- 
mining minimum “class” prices to be 
paid into the pool by handlers. 


location 


4. A proposal for federal regula 
tion of prices paid to farmers for milk 
produced for Northern New Jersey, 
whether by a comprehensive order for 
the metropolitan areas of New York 
and Northern New Jersey, or by a 
separate federal-state order for North 
ern New Jersey, together with the area 
of Northern New Jersey to be served. 

A subsequent problem to be studied 
was given the Committee in Septem 
ber. This was: 

5. The pricing of milk sold for 
Huid use outside the marketing area 
whether within the State of New York 
or in Northern New Jersey—now clas- 
sified as I-C and priced at 20 cents 
ibove the blend 


The assignment was a formidable 


one. The vast extent of the 


market 
with some 12 million people in met 
ropolitan New York and 5 million in 
contiguous New Jersey is in itself an 
imposing problem. Complicating this 
fact of numbers is the geographical 
and political separation of what the 
Census Bureau considers one metro 
politan area into two by the Hudson 
River. Add to this a milkshed that 
extends four hundred miles into th 
hinterland, state regulation for New 
Jersey, and the presence of anothe: 
huge market, Philadelphia, to the 
south and the dimensions of the task 
become sharply apparent. 


New York operates under Federal 
Order 27. This order applies to th 
metropolitan area east of the Hudson 
River. It does not apply to the metro 
politan and heavily populated area in 
Northern 


people use an awful lot of milk, mor 


New Jersey. Five million 
than can be produced by New Jersey 
farmers. Consequently, some of the 
milk going into New York plants is 
sold in the metropolitan market that 
This 
though practically a part of the New 
York 
order, not a part of the market. One 
of the problems has been how to pric 
New York milk sold in Northern New 


Jersey 


is in New Jersey. market, al 


market, is, according to the 


The solution was the estab 
lishment of a classification known as 
[-C.” This milk has sold for 20 cents 
over the blend price. It has been a 


center of considerable controversy 


Order 27 market- 


wide pool. 


provides for a 
Requirements for partici 
pating in the pool developed as expe 
rience with the order produced the 
inevitable evolution. However, with 
many rich markets within striking dis 
tance and many uses for milk, plants 


were in and out of the pool accord 
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MID-STATES 


stitching wire for -Acontainers 





YOUR PERSONAL MILK CONTAINER 


















Quality stitching wire manufactured to exact speci- 
fications for Ex-Cell-O machines. Wrapped on fiber 


throw-away spools for ease of handling...snug fit... 








fast feeding without binding or tangling. 





+ Finishes—galvanized or liquor 






MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana « Jacksonville, Florida 














ing to the fluctuations of market con 
ditions. The Committee report says 
“The York order 


adopted in 1938, was written so that 


original New 


any plant which had health approval 
for shipping milk into any part of the 
marketing area was included in the 
market-wide equalization pool. This 
led to the obtaining or cancellation of 
health approval solely for the reason 
of obtaining or avoiding equalization 
whichever was to a handler’s advan 
tage, and was found to be unsatis 
factory Subsequent adjustments in 
the order have attempted to remedy 
this defect Despite these efforts, the 
problem of requirements for pool 
plants remained ino an unsatisfactory 


stat 


\ third factor in the milk market 
ing problem has been transportation 
There has been al marked shift from 
rail shipments to tank trucks and a 
remarkable extension of the milkshed. 
lor example, between 1945 and 1951 
rail shipments declined from 41 per 
cent to 16 per cent of the total milk 
receipts in New York. Meanwhile, the 
center of the milkshed has extended 
beyond an original 151-160 mile zone 
established in the early 1900s through 
the 201-210 mile zone set up in 1919 
to 229 miles in 1952. 

Somewhat intermingled with the 
transportation problem is the matter 


When the 


order was adopted, a system of loca 


of location differentials. 
tion differentials developed. Justifica 
tion for these differentials was three 
fold. There was, and is, apparently a 
marked seasonal difference in produc 
tion in various parts of the milkshed 
Location differentials were used in an 
attempt to smooth out the production 
curve. These differentials were also 
used to supplement inadequate trans 
portation differentials. A third reason 
was to make up to nearby producers 
the loss of pricing advantage that they 
suffered as a result of market-wide 
pooling. 

Federal Order 27 has, along with 
other orders, attempted to grapple 
with the problem of pricing milk for 
non-fluid use. During the first ten 
vears of its life, numerous class prices, 


usually based on values of 


various 
end products such as butter or pow 
der, were established. In 1949, a sin 
gle price was set for a variety of 
manufacturing uses, except that dis 
counts in the form of butter and 
cheese differentials were applied to 


milk used in these two products. The 
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MEMBERS OF THE COMMITTEE 

Everett Case, President of Col 
gate University. 

Paul D. Graves, Justice of New 
York State Supreme Court. 
Harold M. Stanley, Secretary, 
New York State Grange. 
Herbert W. Voorhees, President, 
New Jersey Farm Bureau. 
Lloyd B. Prescott, President, 
New Jersey Dairvmen’s Coun 

cil. 

Ralph L. Pennsylvania 
State Council of Farm Organ 
izations. 

Albert E. Madigan 
vania State Senator 

Myron C., 
Farm Credit Administration, 
Springfield, Mass 

Julian B. 


Eastern 


Culver 


Pennsyl 


Peabody, President, 


Thayer, President, 


States Farmers Ex- 


change. 











single price, known as Class III], was 
5 to 7 cents lower than the mid-west 
When the _ butter 


and cheese adjustment was added to 


condensery price. 
this figure, the total varied from 19 
to 21 cents a hundredweight. 

The Committee report says, “It ap 
pears to the Committee that the fear 
of “homeless producers” results in a 
“distress” price for surplus milk, one 
that is too low much of the time. The 
‘fear’ basis of pricing surplus milk, 
currently used, seems to bring a rela- 
tively low price even in periods when 
the danger of homeless producers is 
remote. If the basis of pricing is 
such that profits are possible even in 
inefficient operations, in order that the 
owners of plants will make profits on 
manufactured milk all months of the 
vear, then dairy farmers are denied a 
proper return from milk manufac 
tured by efficient operators.’ The 
Committee found this situation to be 
‘profoundly unsatisfactory.’ 

Against this background of a large 
market divided geographically and 
politically, with one part under a Fed 
eral order and the other part under a 
State order, with the milkshed expe 
riencing technological and geographi 
cal changes, with an unsatisfactory pat 
tern of prices for manufacturing milk, 
the Committee conducted its study and 
made its recommendations. 

The recommendations are seven in 
number. They are as follows 

|. Maintain free entry to the mar 
ket, but tighten up requirements for 


admission to the pool. The “regular 
pool plant” list to be limited 
a. Present pool plants which wer, 
also in the pool in No mber 
1947. 
b. Present pool plants which wer 
not in the pool in Né 


1947, but which may be found 


Vv ¢ mbe I 


to have contributed to the blend 
in the year ending July 31, 1954 
or 1955. 

c. Plants not presently in the pool 


but willing and able to qualify 
for admission by maintaining, in 
the months of October through 
December for three consecutive 
vears, a percentage ol fluid 


1 
} 
! lS 


shipments at least as hig 


the average for the market 

Z Adoption of a base rating plan 
at the earliest practical date. Under 
this proposal, the extent to which in 
dividual producers may participate in 
the pool during the “flush” will be 
determined by the daily averages of 
“short” season 


from September | to December 31 of 


his milk during the 


the previous year. 

3. Launching of an immediate and 
comprehensive study of new methods 
for pricing milk utilized for non-fluid 
purposes. The Committee was quit 
definite concerning the meaning and 
weight of the word immediate. “Th 
last thing the Committee urges is a 
study so long drawn out as_ indefi 
nitely to postpone the opportunity for 
action. On the contrary, it believes 
that if such a study were promptly 
undertaken and vigorously pursued, a 
report on this subject should be forth 


coming with the vear. 


1. The total elimination of loca 
tion differentials. This was recom 
mended with the provision that th 
report be accepted as a package Phe 
elimination of location differentials is 


tied in with the establishment of 


base rating plan and realistic trans 
portation differentials 


‘obs vl tt 


+4 Replace the present 


schedule of transportation charges 
with a new schedule reflecting actu: 
transportation costs and embracing 
procedure for making prompt adjust 
ments as the costs change. Mechanics 
of the proposal ire: 
a. Base price to he quoted f.o.b 
New York City with minus dil 
ferentials by ten mile zones 
reflect actual 


fluid transportation costs. Class 


Please 


which would 
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4 0) f rm 20-Quart Case for Paper Milk Containers 


THE WOOD PARTS IN ANY CUMBERLAND 
CASE CAN BE PRESSURE TREATED 





CUMBERLAND uas AN EXCLUSIVE 
NEW FEATURE THAT SAVES YOU MONEY! 


PRESSURE TREATED 


If wood rot, which is caused by a fungus 
(mold), is a problem, the life of the 
wood in your Cumberland Cases can 
NOW BE MULTIPLIED SEVERAL TIMES. 


Quart 3x4 Case for Square Glass Milk Bottles 





The wood is impregnated with an effective fungicide. This is done 
under high pressure. Resin is added to this solution to lessen the 
absorption of moisture. This keeps the weight of the case at a minimum. 


Experience has shown that treatment If wood parts are not lasting as long 
under pressure gives greater protection as metal parts in your cases, this new, 
than any surface coating. For years exclusive Cumberland pressure treat- 
this has been exemplified by the treat- | ment can mean important savings to 
ment of crossties and telephone poles. you. Full information on request. 


This is another reason why 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND PRODUCTS 


CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


ENGINEERED PRODUCTS 








Hk FUTURE of the milk can 


or of any other container, de 


pends largely upon its utility and 
the service which it renders in rela 
tion to competitive products Phe 
milk can has proven itself to be a 
very versatile economical and con 
venient utensil for handling milk and 
its products for many vears. | be 
lieve it will continue to be used for 
many, many more years. The dairy 
industry needs the milk can; it needs 
i lot of cans, but they should be good 


OneS 


Any milk container, whether tank o1 
can, should be free from soldered 
seams or joints, and should have no 
cracks or crevices. Containers made 
of stainless steel or equal material are 
preferred. Polished stainless steel is 
superior to tin-coated surfaces for milk 
utensils. It is easier to clean and sani 
tize. More active chemicals and de 
tergents can be utilized in the sanita 
tion process without inflicting serious 
damage upon the metal. Most of the 
shortcomings of the milk can are due 
perhaps to the fact that there has been 
little or no action taken by regulators 
authorities or by the industry to edu 
cate or to sell the users of cans on 
the advantages of seamless, stainless 
steel cans and good mechanical re 


frigeration in the production of quality 


milk 
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THE MILK CAN’S FUTURE 


V. SCHWARZKOPF, Vice-President 
The Lathrop Paulson Company 





We have written a great deal of late about the bulk method ot 
handling milk. In our concern for this new, revolutionary idea, ws 
neglected, perhaps, to pay adequate attention to the possibilities fo: 
development that exist in a system of handling milk that has been a 
part of the modern milk industry from the beginning. In this article 
Mr. Schwarzkopf brings us up short with some very pertinent observa 
tions on the milk can. This is an excellent contribution to the think 
ing on the problem of handing milk from farm to plant 











An improvement in the quality of made in accordance with the sam 
milk is cited as a principal advantage sanitary standards. Usually unsuitabk 
of the bulk’ method of handling milk cans used without proper Care f 
llowever, in most cases where quality either the can or the milk and with 
comparisons have been made between out mechanical refrigeration wer 
the two methods of handling milk, the compared with a 3-A Standards stain 
comparison was not between cans and less steel tank. It was not a case of 
tanks made of the same material and comparing the quality of the milk 





The familiar line of milk cans rolling up to the dump tank will probably be with us for 
many years to come, the author of this article believes. New and better cans with im- 
proved features for fast handling and quality production lend support to this thesis 
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Sallie 
table 
e ol 
with 
were 
stain 


se ol 


milk 


Floors and 


PROTECTS 


New HAYNES No. 5 Can Cart 
for 10 Gallon Milk Cans 


Milk Cans 















At Now you can lift a full 10 gallon milk can 

with ease and safety. Speed it on its way with 

\4 the weight balanced over the wheels of a 
. new Haynes Can Cart. 


Guide the sturdy hook under the handle and 
with slight downward pressure the can is 
cradled on the cart against the doughnut- 
type replaceable rubber bumpers. 


Cushion i ball-bearing, Roll-Easy 
Wheels save floor surfaces and 
provide silent operation. En- 
tire wheel is cadmium plated 
against rust and milk acids. 


® Strong tubular steel! 
frame 

e5” Roll 
wheels 


-Easy 


® Replaceable tires 

®@ Hydraulic grease 
fittings 

® Over-size ball- 
bearing axles 

®@ Light in weight — 
12 pounds 





THE HAYNES MANUFACTURING co. 


709 WOODLAND AVENUE 


CLEVELAND, OHIO 








Amazing 
Low Cost Lubricant for cameper Chains 


AVOID CONVEYOR CHAIN T 





is the outstanding lubri- 
cant ¢ every type chain conveyor 
in dairy and bottling plants. 

is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound 

is entirely different—there’s no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 


HAYNES 
yf ~ 
anileb 





PATENT PEmDING 


HALF-GALLON BOTTLES are £asy-To-Carry with. 


HAYNES SNAP-HANDLES 











® BRIGHT NICKEL FINISH 

® SNAP ON and OFF EASILY 
® HOLDS SECURELY 

& STURDY—SPRING STEEL 


CONSTRUCTION 


® BOTTLES WITH SNAP-HANDLES 
CAN BE MACHINED WASHED 

& WILL FIT SQUARE—OBLONG— 
ROUND HALF-GALLON BOTTLES 
38mm.—45mm.—48mm.—5imm. 
REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 


» Low cosT 


HAYGTNES 


F.0.8. CLEVELAND, OHIO 
PACKED 100 TO CARTON 
ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


9° 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS «+ 
SNAP-TIGHT NEOPRENE GASKETS 


USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


TABLE CARTS 
* NEOPRENE COVERED WRENCHES «+ 


* Cleveland 15, Ohio 
* CAN CARTS + CARRY BASKETS 
SLIP" CHAIN LUBRICANT 


This Gine Mist-like AKYNES-SPRAY 
should be used ta lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 


PARTS which ore cleaned daily 


Slip will give you MORE SLIP PER 
DROP 


— { The Haynes-Spray eliminates the danger of con 


tamination which is possible by old fashioned 


ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAYNES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


lubricating methods. Spreading lubricants by the 


use of the finger method may entirely destroy 





previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
799 Woodland Avenue - Cleveland 15, Ohio 





THE HAYNES SPRAY THIN FILM LUBRI 
CANT WAS HUNDREDS OF APPLICATIONS 





en Roll-Easy Dollies * Roll-Easy Casters « Table Carts « Can Carts « Carry-Baskets IN HOME & INDUSTRY 
. : ° ° ° ° ASKET 
sis Snap-Tite Neoprene Gaskets * Neoprene Covered Wrenches ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SWAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
jew March, 1954 35 
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handled in new up-to-date stainless 


steel cans and treated with the same 


care and good mechanical refrigera 
tion as milk handled in the holding 
tank. If the 3-A Standards formula 


were applied to all milk cans and me 
MUS'1 


would not be 


chanical refrigeration made a 
| the VC 


on the dairy farm 
much choice in quality between milk 
handled in the the bulk 
tank. In fact these conditions 


the cans might 


can Ol Ith 
under 
conceivably produce 


the highest quality 


Milk producers, milk processors and 
sanitarians have long known that mill 
which is cooled promptly by mechan 
ical refrigeration has a finer flavor and 
a finer quality than milk which has 
not been cooled. This is true regard 
less of whether the milk is handled in 


cans or tanks 


Quality Is Never an Accident 


lhe sanitary quality of the milk re 
ceived at the dairy plant depends Ol 
its brane kground Ol the farm. Che Prine 
essentials in production and care that 
inake for high quality are well known 
They are healthy cows, cleanliness in 


production, proper handling, and 


above all, prompt cooling and prompt 


delivery of the milk to the processing 


plant. The sanitary quality of the 
milk is, therefore, made or unmade by 
the conditions under which it is pro 
duced and by its care during and 


The milk can or the 
tank is only one small link in the qual 


after produc tion 


ity control chain. 
ity the 


In relation to qual 


can actually plays a 


role if the milk 


( ooled and delivered 


very 


minor is promptly 


Poor quality is seldom traceable to 
the milk 


found when milk is produced ‘under 


can alone but is usually 


unclean conditions or is not promptly 


cooled, or is not delivered to the proc 
essing plant within a reasonable time 


Milk that 


requirements 1s 


does not meet. the quality 


usually produced On 
farms which lack sanitary facilities o1 


know how, ol do not have adequate 


means for prompt cooling. Quality is 


never an accident. It IS achieved by 
producers who have become educated 
in and take pride in the proper care 
of milk during and after production 
When sufficiently stringent regulations 
pertaining to production and care of 


milk Are 


good quality 


carried out 
the 


characteristic of the milk supply 


adopted and 


becomes dominant 


Milk held in anv can or tank for 
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POURING LIP 
SEAMLESS NECK 


LONG ARC BREAST 


BREAST HOOP 


BOTTOM HOOP 
DRAIN HOLES 


One of the principal characteristics of the new milk can is the use of stainless steel in 


its construction 


Other important elements are the long slope of the breast for easy 


pouring and the welded seams 


al prolonged period at temperatures 


which are favorable for bacteria 


growth seldom retains high quality 


the major 
while the 


Time and temperature are 
quality controlling factors 
tank 


when time 


milk can ot becomes a contrib 


utor only ind temperature 


get out of bounds. 


The United States Public Health 
Service milk sanitarians and regula 
tory authorities say that our milk sup 


ply is excellent. One sanitary office: 
in charge of a very large and extensive 
milkshed said Ith his annual report for 
1952: “The sanitary quality of the sup 
ply has been maintained and con 
tinues excellent. The average sanitary 
grade for the year is the highest aver 
age obtained since Board control was 


established in 1922, and no milk-borne 


disease has ever occurred during that 
time.” All of this milk held 
milk the time it wa 


produced until it was delivered to the 


Was 


the can trom 
receiving room of the dairy processing 


plant 
Milk Can Has Many Uses 


\ most valuable but often ove 
looked attribute of the milk can 
its versatility For decades, the mill 
an has been used not only for col 
lecting and transporting milk from the 


farm to the city but also tor clis 


milk 


Pasteurized products for ice cream 


tributing direct to consumers 
frozen custards and confections are ce 
livered Iti Cans. They ure otten shipp a 


held 


several days before being consumed 


More inilk cali has 


long distances and safely for 


recently the 


Milk Review 


American 
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VOLUME CUSTOMERS COMPLAINED 





WE BUY MILK IN QUANTITY - - } 





(2™ 


ee — OF a WHY CAN'T WE GET A LOWER PRICE? 
= eos} — : 





—a ~ were wer om . . — ooo an 6 


AN ADVERTISEMENT GAVE DANNY AN IDEA HE TALKED TO A THATCHER REPRESENTATIVE 
MAYBE GALLON BOTTLES WOULD ~ (THATCHER GALLONS LET YOU SELL MILK | 












MY PROBLEM . AT A SAVINGS - -ENCOURAGE CUSTOMERS 
TO BUY IN VOLUME. WE MAKE ‘EM IN 
ROUND AND SQUARE STYLES. 





















GET THE FACTS ON GALLON 
BOTTLES FROM YOUR THATCHER 
REPRESENTATIVE NOW. 
ORWRITE DIRECT TO... 
THATCHER GLASS 









THE'RE SO CONVENIENT TO STORE, SOEASY | ' 
TO POUR. BESTOFALL, THEY SAVE ME MONEY, | 


ted MY BUSINESS 
1S BOOMING. (Y 





















f 

THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y. 
~ Factories: Elmira, N.Y., Lawrenceburg, Ind., Streator, Ill 
} Representatives in principal cities. 
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been used as a means of dispensing 
milk in restaurants and public eating 
establishments. The finished product 


which has been pasteurized ind 


cooled, is delivered in the can so that 
it mav be disp nsed directly from the 


can to the consumer 


Perhaps the milk can’s greatest con 
tribution to quality control and im 
provement 1s the ease with which each 
individual can may be given platform 
its arrival at the 


inspection upon 


processing plant. The contents of any 
can which does not meet the quality 
kept out of 
and utilized for other pur 


rejected. It 


standards can easily be 
Grade “A” 
poses O1 be 1s this flexi 


bility of use and the opportunity to 


reject that which is not up to stand 
ard that is largely responsible for the 
high quality level that we have to 


day. Inspectors find it easy to inspect 
the milk at the platform and to take 
whatever samples they 


deem neces 


sary for quality control. It is possible 
to mspect the milk in small quantities 


and to reject it in small quantities 


Cans as well as tanks are used and 
They 


viven proper Care 


re-used again and again must 


therefore, be prop 


erly cleaned and properly sanitize d 


While the cans are the property of 
the producers to the purchaser of the 
milk falls the task of making available 
to the producer cans suitable for the 
milk. The 
washing, cleaning and drving the can 


is not difficult 


handling of problem of 


even though there are 


many sizes and stvles which have to 
be washed in the same machine Milk 
cans in-use have little uniformity as 
to size, capacity, stvle or type. Ther 
is, also, a noticeable lack of stand 


wdization in diameter, height, and 


size of both cans and covers. The 
covers varv from 3” to 9” in diameter 
and 2” to 6” in depth. Can capacities 


range from | to 11 gallons, with cor 
variations 
breadth For the 


cans, the can washer 


responding in depth and 


delivery of good 
must, therefore 
he equipped with suitable adjustable 
devices to handle 
ifter 


ranging up to 16 


a large assortment 


of cans one another at speeds 


cans per minute 
Standardization of can dimensions and 
capacities and the adoption of 3-A 
Standards to eliminate soldered con 
struction and perhaps tin-coated steel 
will materially brighten the milk can’s 
future 


Cans which are in good physical 


condition can be readily cleaned and 


38 


sanitized so that thev are suitable for 


re-use. Good physical condition means 
having bright 


cans tree trom. rust 


smooth interiors with no open seams 


Cans which have heen defaced 
dented. corroded, or have cracked 
seams, are out of round or otherwise 


difficult if not 


damaged, are impos 
sible to clean and sanitize. If such 
cans are used for milk. they mav cre 


ite quality problems. Producers and 
fully 
the importance of good physical con 
that 


condition are 


operators who. are conscious of 
dition of the container see to it 
cans which are in poor 
Such cans have 
therefore 


removed from servic 
served their usefulness and 


should be discarde d 


Cans Greatly Improved 


Through the vears, changes in ce 
sign and construction have improved 
features of the cans 


dur ible 


sanitized, and 


the sanitar 


mace the nh more more easily 


cleaned and conse 


quently a much more suitable con 
tainer for milk and its products. Ther 
old-stvle and un 
It mav take 


ill of the less desir 


ire howe vel man 
desirable cans still in uss 
vears to remove 


thle units unless ; 


mor positive pro 


gram of elimination is adopted 


Today practically ill new Cans are 


of the seamless type This eliminates 
the bacteria-harboring crevices cre 
soldered joints. and 
used. Many of the 


made of 


ited when rivets 
Open seams are 
stainless steel 
that 
may arise from exposed iron and rust 


ittached to the 


new cans are 


which eliminates the difficulties 


Covers ire no longet 
can and have been constructed to pro 
vide better 


coverage ind protection 


to the can’s contents 





EVER EAT EBELSKIVER THE THIRD? 


Knudsen Creamery Company of 


California has prepal d and is dis 
tributing a most attractive recip 
book. Entitled “Knudsen Ree ipes for 


Greater Food Value the booklet con 
sists of 65 pages crammed with near 
ly 200° intriguing According 
to the Knudsen peopl \ 


ber 


recipes 
vreat num 
Many old 
e included in the 


ft the rec Ipes are new 
favorites, however, a 
list The 


tested and 


recipes are all carefully 


said to be both economl 


cal and tasty 


It interested in turther information 
vrite to the Knudsen Creamery Co 
Santee Street at 


California 


Iwentv-first, Los 


Angeles, 


The neck and breast of | in 
have been streamlined and | ded 
with the body in a long, s ing 
curve which brings the enti: nt 
rior within plain view Phe ng 
smooth shoulder drains. fast ind 


therefore 


more completely 
given operating cvcle Din the 
washing process rapid and ( pre 
hensive drainage is important ly 


dry Cans 


drilled Or perto 


ited to provide drainage wher the 


taining clean 


Bottom 


rims are 


can is in an inverted positi for 
washing, sterilizing and drving. Wit] 
out this feature, the basin. wl is 
formed by the extended rim bevond 
the body of the can, may fill ith 


water, making it difficult to obtain 
prope bactericidal treatment Phis 
howevet 1S avoided in the bette 


present-day can washing machines 


How Much Do They Cost? 
Economically, a can operation pro 


vides flexibility at low cost \ milk 


can costs about $10.00 and lasts an 
iverage of 10 vears or more 1 pre 
ciation charges are about $1.00) per 


vear \ retinning job costs fifty cents 
If a can is retinned annually, the re 
idded to the deprecia 


total 


tinning « harge 


charge brings the annual 


cost to $1.50. 


tion 
The can cost pel hun 
dredweight of milk handled during its 
lifetime is indeed small—about 
$15.00. The 


the construction of 


very 
use of stainless steel for 
cans would not 


materially change the cost because the 


retinning expense would be_ elimi 
nated 

The economic ispect of the milk 
can is also apparent in the picking 


up operation. The can makes it pos 


sible for a single motor vehicle to col 
lect milk or cream from any and all 
producers. Grade “A” milk, Grad 


‘B’ milk 


separated cream can_ be 


uninspected milk or farm 
picked up 
indiscriminately from farms of all siz 
ind brought to the processing plant 


Multipl truck coverage of the same 


rea om aNnecessary This should he 
ven due consideration when com 
paring cost between cans and bull 


pick up If 


gled out for either cans or tanks, haul 


the larger farms are sin 


ing costs would be lower than a com 


bination of large and small farms 
True cost figures for tank pick up ot 
the entire milk supply are not known 
Many which no doubt will 
eventually affect the cost of milk pick 


Ph (IS¢ 


tactors 
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Here’s pictorial proof that “bulk” cottage 


hun 


ng its cheese business is worth catering to... 


ibout 


1 fon and easy to get... . in these four sizes of Lily* Tubs 
| not (2 lb., 3 Ib., 5 Ib., and 10 Ib.) 


e the 


limi 


Of course, these four industry leaders are but a 


milk sample of the many, many dairies coast to coast that 












king are making the “bulk” market pay-off (and are 

si? getting powerful brand identification too) 

| : by putting Lily Tubs to work for them. 
¥ woe Further proof, plus full information 

siz about the booming market for “bulk” 

lant 

d we selling is yours, without obligation. 
db Just write us on your letterhead. 

bull pasTEURIZEO 
oe ED = L LR. 
nt SOT iy Yr 
irms * “~ - TAGE 4 li Y. aN 
ip ot ™ — Y C i 
I , : «. 

own ILY-TULIP CUP CORPORATION SA i! 
“—% 122 East 42nd St., New York 17, N. Y. = vrat 

tis Chicago * Kansas City * Los Angeles a 

Son Francisco * Seattle * Toronto, Canada ane | eerste courte *T.M. Reg. U.S. Pot. OF 
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Fig. 1. Incoming items from trucks are 

conveyed around 90° live roller curve 

(left), and up ascending belt to storage 

Items coming out of storage are con- 

veyed down belt (center) and around 
roller curve (right) 





MILK PLANT that bottles 400 
000 to 500,000 Ibs. of milk a 
day, in four different tvpes of 


containers, can develop. serious dry 





storage problems. The Bowman Dairy 








Co. found this true in their State Street 
Plant, Chicago, Ulinois, where milk 
and cream are filled in glass bottles 
Canco, Pure-Pak, and Sealking cai 


> 


tons, at a rate equivalent to 35,000 

















ig. 4 
quarts an hour. Fig 
the o 
All of these supplies, plus caps and is use 
const! 
new wooden cases, were COonveve d to 
story 
a second floor storage area by a chain nect 


and belt conveyor. This required con 


siderable manual handling In iddi 

tion, it was difficult to get supplies out Aft 
Elaborate Conveyor System Scien, teed tes vie ode 

to the problem. Part of the glass sup 4 


Used Effectively in Bowman Plant! bot ims semuste wae 


house, and cases often had to be 
. ve 
stored in an open lot ‘ 
sig 
Ye a 
a ae ee nent 





j 
x“ 
Fig. 2. Items coming up ascending belt are conveyed around 90 Fig. 3. Caps are stored in room in background, left. Shipping 
live roller curve and shunted in either direction. Shipping cartons cartons are stored on either side of belt going into cap room 
and paper caps are shunted to the left. Cartons of glass bottles At right, employee places shipping carton on belt to be conveyed 
and new wooden cases are shunted to the right downstairs for use at filler 
40 American Milk Review Me 
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Fig. 4. Belt at left is a continuation of 
the one shown at the right in Fig. 3 and 
is used to convey dry items to the newly 
constructed warehouse space, one-half 
story above. A second loading door con- 
nects to belt at bottom of photo 


After careful analvsis of storage re 
juirements, it was decided to increase 
Hoor space by enlarging the second 
oor storage area, and to install a belt 

mvevor system. The belt svstem was 
lesigned to unite old and new stor 
ige areas, provide faster, easier move 
the amount of 


The 


ment, and to reduce 


thor needed to handle drv items 


Fig. 7. This 


conveyor 


belt is chain 


fed by 
empty bottles 


ond takes 


and cases around chain curve and 


down belt conveyor, shown in Fig. 8 


March, 1954 


Fig. 5. Belt, foreground, is extension of 
section shown at left in Fig. 4, and con- 
nects to chain conveyor which is used to 
move empty bottles and cases to stor- 
Chain, like belt, is 


age reversible 


yperation of this system is shown in 


Figures 1-8 


The belt svstem handles evervthing 


in and out of storage. regardless of 
size or weight. It is integrated with 
chain conveyor, and all parts of the 
svstem are reversible Among the 


unique features of the system are 90 
live roller curves that provide gentle: 


handling than the right angle shunts 





Fig. 6. Chain conveyor used to handle 
empty bottles and cases connects to belt 
(Fig. 5) which can be seen in background 
At power unit (center background) chain 
conveyor connects to ascending—descend- 
ing belt (Fig. 7) by means of ao Y shunt 


The only 
belt-to-belt T shunt in the system (Fig 
rollers at the 
steel 


found in most belt systems 


2) has large transfer 


points and a. stainless guide to 
reduce friction 

Bowman plant and engineering pet 
sonnel believe the belt svstem has pro 
duced good results, and that the prin 
the 


idaptable to 


ciples of svstem are generally 


drv_ storage operations 





Fig. 8. Belt shown in Fig. 7 can be seen in background. Belt in foreground delivers 

empty bottles and cases to chain conveyor, which takes them to bottle or case washers. 

Cases or bottles can be shunted from belt conveyor by a chute (right center) onto a 

second line of chain conveyor. Chute is hinged and can be moved out of the way 

when the line below is being used for items coming in direct from the alley or from 
the returned-caose storage room on the ground floor 


4) 








PRODUCTS AND 


PROBLEMS 






W. S. Rosenberger and V. H 
Nielsen, both Assistant Professors 
of Dairy Industry at Towa State 
College, are 


month in. the 


conducting each 
“Revieu this 
question-and-answer department 
on proble ms tw hic h de UC lop mw 
dairy products manufacture 
Readers should thei 
questions directly to either Prof 
Prof. Nielsen 


Dairy Industry 
College 


submit 


Rose nhe reer ofr 
De partment of 
lowa State 


Ames, Towa 


QUESTION — Is it practical to 
clean the homogenizer in place or 
should it be dismantled and 
cleaned by hand? In case clean- 
ing in place is used, should alkali 
or acid cleaners be used? Also, 
what effect will in-place cleaning 
have upon the homogenizer parts? 


—Midwest Dairyman. 


ANSWER-—Both methods of clean 
ing the homogenizer are commonly 
used Some dairies prefer hand 
leaning, while others prefer in-place 


cleaning have 


Wi talked to machin 
ery suppl men in regard to the ad 
homogen 


visabilitv of cleaning thei 


izers bv the in place method ind 
practically all have advised against it 
Thev maintain that there will be pit 


ting and corrosion of the homogen 


will be det 


Ope 1 ition ot 


izer parts which. in time 


rimental to the efficient 


the machine 


On the 


operators have 


other hand, some milk plant 
cleaned the 


izer in place for 


homoge 1 
a long time with no 


ipparent bad results 


We 


over the 


cannot recommend one method 


other, because conc lusive evi 


dence is not available at the present 
time to justify such a recommenda 
tion We have been cleaning one 


homogenizer by 
the 


recirculation here at 


colle UC for 2A | 


months. It is a 


42 


ingle stage 600 ¢ illor 


pea hou homeo 


I 
market 


acid solu 


which is used in the 


milk laboratory An 


tion is first circulated through the 


FOCTUZCT 
rear 
What 


chine for a 20-minute period followed 


by an alkaline solution for a similar 
period The cleaning solutions are 
prepared in a stainless steel tank, and 


the homogenizer is used as the pump 


The 


solutions are 


to circulate the solutions tem 
perature ot th 
160° | 


culating time is 


main 


tained at ind a 20-minute cit 


nsed with each treat 


ment 


When in-place cleaning was origi 


nally started on this homogenizer, it 
was dismantled once each week 
When the machin vas reassembled 
only the plunge seals showing VIS 


ible Weal were replaced 


lly eal 
leak during the week 
packing glands were tightened in an 
the leak If tighten 
leak. the seal 
At the end of a 6 


month pe riod th 


Occasion 


a plunge would start. to 


ind the plunger 
ittempt to stop 
failed to 


Was replac ed 


ing stop the 


| 
plungers were 


pitted or scored t 


some extent. so 
they were replaced with new ones 
We consulted with the manufacturers 
of the homogenizer at this time, and 


they suggested we 1 pl ice 


ill phinge ! 


seals when the machine was dis 
mantled 
We continued to use the same 


method of but 


cleaning dismantled 


the homogenizer only once every 3 
weeks. We followed the suggestions 
of the manufacturer and put in all 
new plunger seals everv 3 weeks 


We 
months, at the 


continued this method for 15 


end of which time tl 


plungers were slighth pitted ul 


re plac ed 


this 


job of cleaning 


limited 
better 


the homogenizer both from 


From our expert nce 
method does a 
t bacteri 
ological ind physical standpoint thar 
hand cle in 


can he iccomptlished by 


ing 
Apparently, it may be necessary t 
replace the plungers about every 15 


\ = have 


so it is possible to have one set 


months two sets of plung 
ers 
rebuilt while using the other set. The 
cost of having our set rebuilt is $80.00 
It is carefully 


the various parts of the homogenizer 


our custom to inspect 


head each time it is dismantled, and 
ve have been unable to note 
other 


effects upon any parts other than the 


any Or 


rosion, pitting or any harmful 


plungers 
Our that 


homogenizer is the 


results indicate in-place 


cleaning of the 


most economical method. One addi 
tional cost I have not taken into cor 
sideration is the power expense ot 
running the homogenizer an addi 
tional 40 minutes daily with the i 
place cleaning method However, | 
have also failed to consider the fact 
that there ould be less damage t 


the homogenizer parts when it was 


dismantled daily for hand-clean 


Mavbe 
ibout equal cancel 

About other additional cost 
would be that of having the plungers 


Phi (S¢ 


not 
these two items would be 


r 
mg 


ind each other 


the only 


Turn to Page 94 


American Milk Review 





XUM 





Ue this 


le ining 
bacteri 
nt thar 


‘ lean 


Saryv te 
ery 15 
plung 
Dati Set 
t. The 
580.00 
refully 
Fenuizer 
| ind 
iW COT 
irmful 


in the 


pl ice 
is the 
iddi 


con 


lean 
ld be 
ther 
cost 


vers 


New 





WHEN - £74 
IT COMES TO ib 





<= —_§#!_<& THE DEER FLY or Deer Botfly is without 


doubt the fastest living thing in exist- 
ence. It has been calculated that this 
insect zooms through the air at over 


800 MILES PER HOUR. 





is without doubt the fastest milk filler on the market 


today. And this machine not only takes the prize for 





speed but is also unmatched for economy .. . 
efficiency . . . durability . . . from every angle. 
Before investing in any new milk filler, get 
the facts about Cemac. Crown Cork & Seal 
‘) 1 cat et 7 Company, Inc. «+ Machine Sales Division + 


Baltimore 3, Maryland. 


VACUUM MILK FILLER 


C ... and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of all ) 
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Where Are The Teamsters Going? 


Under the Energetic Leadership of Dave Beck, It Looks as Though the 
Brotherhood Hopes to Become the Biggest and the Best Union in the Country 


Not 


having the 


satisfied with 
largest 
membership of any 
American Federation 
of Labor interna 
affiliate, the 

International 

Brotherhood. of 
has set about the task of 
the largest of all) unions 
an announced goal of 
Since a 


unionized dairy employees already be 


foottthe 


tional 


Teamsters 
becoming 
with 3 million 
members. majority of all 
long to some local in this domain, and 
hardly a dav goes by that some group 
of employees IS 


local of 


industry 


not voting for or 
the 


should get 


Teamsters, the 
better ac 
Dave Bec k 


against a 
clair \ 
President 


quainted with 


and his organization. 


tion of locals, joint councils, regional 


pattern for this huge federa 
conferences and national trade groups 
the 


vears. Even while past President Dan 


has been in making for many 
Pobin kept his headquarters in India 
Dave Beck able 


leaders closely with 


napolis and several 


labor associated 
him developed an integrated business 
their 
states composing the West Coast and 
Rocky Although the, 
were affiliated with the Teamsters in 
other North “Beck 
& Co.” had their deal 


ing with employees and with employ 


organization of own in eleven 


Mountain area. 
areas of America, 
wavs of 


own 


ers. Today, in less than two years as 
head of the teamsters union, and with 
offices moved to Washington, D. C.. 
the Beck 


ing national in 


western pattern is becom 


scope. 


Among the significant items listed 


by Mr 


union early 


Beck in his open letter to the 


this vear are 
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By PAUL POTTER 


Paul Potter is a widely known authority on labor problems 


the dairy industry 


less occasions in its relationship with organized labor. In 


Vassachusetts one 


labor 


field from overtime 


1. Largest paid-up membership in 
to be a 


tion for “an organizing program that 


IBTeamsters history founda 


will contribute a million dollars dur 
ing 1954 through every section of the 
country, on a matching basis with 
Joint 


ferences 


regional 
trade 


organi Zing 


Councils groups, con 
This 
New 


the 


and divisions.” 


calls for 
York 
South. 
2. Study 
welfare and retirement programs, both 
local and national. Mh 


are giving careful 


offices Int 


and ( hicago is well as 


under way of insurance, 


Beck Savs “We 
ittention and anal\ 


the 


sis. tt 


plans brokerage 


the « 


present 


thereof, and ompanies carrying 


welfare. We 


study the possibility of 


the insurance and will 


maugurating 


our own national insurance structure 


Mr. Beck further states that this sum 
vev of local welfare and insurance 
programs will call for “International 


ipproval of every program adopted or 
functioning. We must establish a na 


tional policy in this field.” 


> 


3. Establishment of three regional 
the first of which Mr 
Beck headed in Seattle. This is now 
under 


conterences, 


the direction of 
Frank Brewster. 


Vice-President 
This Western Team 
the 
in effect for 
tral States, headed by 


sters Conterence is 


pattern for 
a) the Cen 


Vice-President 


others now 


week and San Francisco. the 


He has represented the dairy industry on count 


Boston 


next. he covers thi 


fo pension plan 


James Hoffa of Detroit, with offices in 
Chicago: the States 


Conference headed by Vice-President 


and (b) Eastern 


Ed Crumbock of Philadelphia, with 
offices in New York. Within each of 
these is a regional Dairy Division 
composed ot leaders In dairy loc als 


rhese divisions are expected to guid 


organizing and negotiating efforts of 


locals. Acting together, the Joint 


Councils and these dairy divisions ar 
negotiated agreements 


to pass upon 


with employers before the locals a 


cept them. Steps are under way | 
perfect a Southern Teamsters Con 
ference in 1954 

$. Under the direction of Dave 


Kaplan, a national economist and stat 


istician for the IBT, a nationwide pro 
gram is being set up with the guid 
ince of several university ind busi 
ness advisors This is to supph the 
IBT and its locals with facts on whicl 
to base their organizing and nego 
tiating efforts 

> A new national legislative divi 
sion 18 designed to work on legisla 


tion that iffect the 


their employers on a 


may Teamsters 01 


state 


national 


or local level. Already the Teamsters 
have indicated a desire to work with 
the Trucking Industry and the Bak 


ing Industry on problems confronting 
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EXPERIENCE BUILDS BETTER EQUIPMENT FOR YOU 


iv } tH CulLv-ZUNE 


STORAGE TANK 


ee 











Ee aaa, 
Pa So 
’ a ts > oa = ya: 
A “Cold-Zone” Storage Tank installed through 
the plant wall. as shown above. helps to con 
serve valuable space in the processing rooms. 






STAINLESS STEEL 
REFRIGERATED WALL TYPE 


Here is the answer to your bulk storage or 
peak hold-over problems. More effective cold 
transfer, maximum strength, easier cleaning 
and a more attractive appearance are only a 
few of the many reasons for insisting on only 
the best in storage tanks. The refrigerated 
jacket, of stainless steel is welded to the inner 
stainless steel tank, and is especially design 
ed to provide free flow and high velocity of 
the refrigerant for more efficient cooling. The 
construction complies with applicable ASME 
code provisions 





When milk is received at the plant, it is usually necessary to cool it rapidly to a sate level 
With a Damrow Cold-Zone Tank, you can do the entire job of storing and cooling more effectively, 
cutting down on time, maintenance and extra equipment. These tanks are built to meet the most 
rigid sanitary standards. Backed by over 25 years of experience and craftsmanship in the fabrica- 
tion of stainless steel equipment. Vertical, rectangular and non-refrigerated tanks in all types are 
also built by Damrow. 


Ask Your Damrow Distributor or Write for Complete Details 





on the Modern Solution to Your Cooling Tank Problems 


AND SUPPLIES FOR THE DAIRY AND FOOD PROCESSING INDUSTRIES 
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of the concern, the rate of 








Mili be 
ing a guaranteed 4%. In Los Angeles 
the Brotherhood has Inve $235 
QOO in the Pacific Finance ¢ in the 
business of consumer loans 1 insur 
ance writing In sixteen we states 
An additional 1’ million is earmarked 
for buying Los Angeles area mort 
gages. This is a pattern { the in 





; 
vesting of some 30 millions reserves 


tor the union 






“The gpvenuwent oF 


BORED Two EXPENSIVE Communications through bulletins 
TUNNELS TWRQUEH Te MOUNTAINS , i membership magazine published . = 

















THEIR TRIP BETWEEN SUMMER monthly, and wire services are be \ 
AND WINTER. ing set up as a network ih omore 4 
PASTURES LESS TIRESOME 
; closely knitting the policic s and ac 
HE NEWER ONE HAS tivities of operations in nearly every %> 
FLUORESCENT city. of Importance In the | S. and < 
Canada. For, trucking is big busi « ye 
— ness just as railroads and airlines ar ne 
<= ——™~ big business. Likewise, some local 
organizers who built their local do- | 
AN a, American ae 2 ee. mains through vears of organizing 
ms striking and negotiating, are being 
a G M LT INCOME ordered to move into new and some 
" WILL en STE THE Lat THIS ' ¥ 
: S | times distant locations, bag ( ag 
THEIR GROGs INCOME WILL RISE aig nenheenpenar teen. heey: 
FF ABOUT 5 PER CENT gage. They are replaced by men 
\ ) THE AGRICULTURE DEPARTMENT meeting the new administration’s ap 
\ it "THE_DEPARTMENT BASED ITS PREDICTION ON pee 
THE PROPARLE RISE OF PRODUCTION CosTS Several UOTLs have be en taken 
WHICH ARE EXPECTED To CLIMB —. ENOUGH TO “6 ; 
OFFSET GREATER GROSS INCOME over” by appointment of receivers 
trom the International, where local & 








leadership finances or other affairs 


were subject to suspicion or corres 






tion. Thus several locals in New 
York State whose members haul milk 


between plants or into the metropoli 


\ af u 
CELEBRITY 
A BIG CHEESE, 6, 8 pi Ag ARRIVED 





tan market were taken over and 


tr oaanee A SPECIAL RAILROAD 
TH AN OERSIZE DOOR 


HE GIANT CHUNK OF 
WISCONSIN CHEODAR WAS DELIVERED 
TS A GROCERY STORE 


placed under the ‘Trusteeship of an 
International Vice-President) in Di 
cember. They were part of a minori 
ty incidentally that resisted the 
authorized order of President Beck 


that twelve locals of milk haulers sub 














them, such as rec Iprocity im state ness” hand in re Varping the aftairs of 

, | mit their demands on employers to an G 
trucking taxes, toll roads, legislation such an immense federation of loca latest jadi ul dnthine Gea 
harmful to bakers, ete working units. The headquarters of 


Wast ; led | \ ready “sad sacked” New York-New 
: we oo ashington headed by 14 
6. Krection of a new Teamsters Jersey metropolitan area 


*residel ‘inar Mohn who came fro 
headquarters in Washington for occu President | r Molu : 2 si 11 I bet 1 | 
Seattle as President Becks’ righthand WAVE Sale TOTES tine reped 
paney in October, plus the financing 5 wit I a hat th 
man, already has introduced modern VI emphasis, says Ded that the ‘ 
of regional and local Teamsters o1 r Fe a , 
technical office methods hese in camsters Will not tolerate any racket 
ganizations to obtain buildings or ta ' ; ae ge 
‘ clude microfilm filing systems, uni eermg or shady practices on the pat 
cilities which bring all locals in a 
form machine bookkeeping. and mod ft any officer or member of our union 
city together ‘ S \\ rat ; l 
erm methods of auditing the national Sc Mave iken action im severa 
7. Weekly meetings of business regional and local fiscal goings-on places, and we will continue to take 


iwents ol all locals in thei Joint | 


inmediate steps t correct any situa 
Millions of reserve funds of — the 
Councils, at which exchange of in tion in which intolerable or racketee! 
hool International are being taken out of \ ; 
formation may 7 made and schoo mg practices may take ace 
banks or bonds and being invested tor : 
ing carried out on organizing and 


higher returns Kor example, the Thus it becomes evident that the 
iis = yen -_ aman Peamsters have bought a block of dairy industry, as well as other lines 
Vhese and other activities of this stock of Fruehaut Trailer Co. stock in which motorized vehicles are driv 
million-and-more-member Internation for a million dollars and are letting en, loaded or serviced, is subject t 
al workers’ union reflect a “big busi it be voted by Rov Fruehauf, founder i “new order” in labor relations 
“6 American Milk Review Mai 
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\ngele § 
$235 
in the 
t insur 
States 
mn irked 
mort 
the Ih} 
reserves 
ulletins 
tblished 
ire be 
more 
ind ac 
every 
Ss. and 
g busi 
mes are 
loc al 
( al do ' f ~\ . 
mauZINg Ps ~5% NTERNATIONAL PAPER COMPANY 
being we, SIN R ON 
i some ; j a pi 
i leis 4 seaven , ¢ owns 
yy men 
ms ap 
taker 
elvers 
local 
iffair 
COTTE 
i Ne W 
il mill To keep pace with the country’s 
ropoli growing demand for Pure-Pak 
r and . a 4 . 
i aes A milk containers, International’s 
\. vA . 
1 De < “ new plant at Youngstown, Ohio, 
nimori a : ; 
I 4] \Y is now capable of producing 
( it d 
Beck 50,000,000 Pure-Pak containers 
Ss sub 
; per month. 
0 ali 
he al 
cNew 
k& 
4 * ND 
eS 3 
Pepe al . 4 
“y ~ : / foe Jok 
icket . vOut riesoma * COmtaumen 
part l 
ion 
veral pours like a pitcher | 
» take Varn j 
ee Le? liondal 
| ae 
{ the 
ae SINGLE SERVICE DIVISION 
Ine 
driv 220 East 42nd Street, New York 17, N. Y. 
ct te 
Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown 
Michigan Pennsylvania Kansas Georgia Lovisiona Ohio 
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HE ROUTE 


some 


T R U CK has for 


weak 


time been the one 

link in milk transportation so fat 
as temperature control goes. Some et 
fort has been made to control tem 
perature at this point, but generally 
it has been unsatisfactory. Tempera 
ture of the product has been care 
fully 


the most part, temperature control has 


guarded at the plant, and for 


been pretty good once the milk 


reached the consumer—at least since 
mechanical refrigeration has been 


available in the home 


Now it looks 


truck is about to outgrow the canvas 


as though the route 


cover and cracked ice routine. Me 
chanical refrigeration is now available 
that 


tem 


for the route truck. Tests show 
it is effective enough to hold 
perature Changes in the milk to about 
1 on a route of 175—200 door open 
ings at ambient 


100° F 


temperatures of 


This Thay sound like 
that 
is mechanically complex. Such is not 


The 


tion apparatus is comparatively sim 


a pretty tall 


ordet involves a great deal that 


the case. mechanical refrigera 


ple and should not bring any con 
siderable increase in mechanical main 
tenance It is independent of the 


driver, which is a good feature, and 
it has a standby for storage when the 


truck is not running 

However, it is not possible simply 
to buy the apparatus and _ install it 
As in all 
begin at the 


you have to 


The truck 


retrigeration, 
beginning. 


body must be insulated and the insu 
lation must be carefully installed. It 
will take about 3” of insulation all 
around for best) results. 


There is nothing radically new 
about the units of the route truck 
refrigerator. It is simply an engi 


neered adaptation of equipment we 


have had around for a long time 


48 


Lhe source of power is a belt-driven 
AC alternator mounted on the engine 
so that the alternator is driven by a 
The 


because of its 


pulley on the engine crankshaft 
AC alternator is 


ability to produce ample current ove1 


used 


the range of speeds encountered by 
a route truck engine. The big point 
is that the alternator will produce suf 


ficient current at idling speeds. 


AC). it is 


to have a selenium rectifie 


Chen, since the current is 
necessary 
to change it to DC. This is 
tially the 


police Cars and the like where radio 


essell 


same equipment used on 


transmitters are used in connection 


with a lot of idling 
The DC 


which in turn drives a compressor. A 


current drives a motor 
current regulator controls the current 


regardless of engine speed. The only 


Route Truck 
Refrigeration 


other moving part Is a small DC mo 
tor which drives the evaporatol blow 
er. There is a thermostatically con- 
trolled overload valve to control the 


circulation of the refrigerant 


Standby 
plished by 


retrigeration is accom 
plugging in to regular 
house current. This current is also di 
rected through the rectifier so that it 
will operate with the DC equipment 
Thus, with the engine running, the 
alternator supplies the power, and 
when standing in the garage oO1 plant 


At no 


COLL Ith tor 


the house current is available 


times does the battery 


any drain 
Che only body openings are for the 
inlet outlet One oO 


serve as the 


condenser and 


these can door tor the 


house current receptacle The open 


Please Turn to Page 95 


Refrigerated Truck on Foreign Service 





2 


A Batavia-built truck body “on duty” in Salzberg, Austria. The refrigerated ice cream truck 
body is one of many built by the Batavia Body Company of Batavia, Illinois for the use of 
the Post Exchange Stations overseas 
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A CHANCE TO SLASH 


YOUR COTTAGE CHEESE 
SOUR CREAM ICE CREAM 


take your choice .. . either of PACKAGING COSTS! 
these Fillers for a 30-Day Trial at a 


NO OBLIGATION! 









ERE’S your chance, at no obligation, to try the 

automatic D-1 or the hand operated “Kurd 
King’’— the lowest cost, all-purpose fillers on the 
market. Either of these easy to operate, versatile 
machines will pay for itself in your plant in no time 
C imo through improved accuracies, elimination of waste, 
blow increased production and savings in costly hand 
y COn- 


. labor. Try the model of your choice FREE and SEE. 
O the 


Return the coupon for complete information on the 
30-Day Free Trial. 
ccom 
egular 
lso di- 
that it 
nent. 
x the 

and 
plant, 
At no 


if for 


ui the 
he 0 


4) the 


open — AUTOMATIC D-1 





The one-operator D-1 fills any size 
paper or glass container up to 16 ozs. 
at 20 fillings per minute. Fast, accur- 
ate, gentle bottom-up filling is guar- 
anteed. Auxiliary foot control, front 
measure adjustment and adjustable 
shelf make operation simple and easy. 
Anyone can understand, operate and KURD KING 


maintain the D-1. The hand-operated “Kurd King” is the lowest cost, preci- 
sion filler on the market. Fast—it handles paper or glass 
i containers up to 16 oz. at speeds from 12 to 15 units per 
shipped Complete and Ready for Use. minute. New Extra Large Filling Outlet (same size as D-1) 
(Available with hand capper). Get your and simple quantity control result in unequaled packag- 
ing efficiencies. 
Shipped complete with utility work table and adjust- 
able shelf. (Available with hand capper). Fill out the 
coupon now for information on the 30-Day Free Trial. 








order in now for a 30-Day Free Trial. 





Triangle Package Machinery Co. 
6658 West Diversey Avenue, Chicago 35, Illinois 
: ene TRIANGLE packaGE MACHINERY CO. 
Information Please! On the 30-Day Free Trial of | 
the D-1 or the “Kurd King”. | BAGBY DIVISION 
ruck Siiee ] 
> of | 
Company 
Add | 6658 West Diversey Avenue, Chicago 35, Illinois 
view — ! SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
ae Zone State l Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City 
| 





The author, Associate Professor of Marketing 


at Washington University in St. Louis says— 


In Selling, Details Are Important 


IVTLE THINGS, if given more 
consideration by dairy company 
sales managers and salesmen, 
could mean a big difference in sales 
volume and profits. In a survey of 
retail and ultimate consumer buyers, 
no one major shortcoming seemed to 
predominate, as usually happens in 
other areas of selling. A number of 
minor “gripes” by buyers such as those 
given below indicate that greater at 
tention should be given to some of 
the suggestions and complaints made 
by buyers. 
(1). Disbelief in Selling as a Caree: 
A number of dairy product driver 
salesmen take their job not as a career 
but as a “stop gap” between jobs until 
As a re 
sult, such salesmen are, too frequently, 


something else comes along. 


not salesmen but just men going 
through the routine motions required 
of the job. 

(2). Disbelief in Products—Many of 
these transient salesmen know. very 
little about the dairy products they 
are selling. Even more serious, some 
of them make little effort to sell the 
quality of their products or the ser 
vice provided by their company. For 
example, one housewife asked a driver 
salesman, “Does your milk have a high 
butterfat content?” and he replied 
“My boss tells me our milk is the best 
in the city.” 


*The material presented is based upon 
research done for a speech entitled, ‘‘The 
Big Pay-Off,” delivered to a luncheon session 
of the Indiana Dairy Products Association at 
French Lick, Indiana, on February 10. 
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By CHARLES L. LAPP 


> 


(3). Disbelief in Company and 
Superior—Some_ salesmen were found 
who “beefed” to retailers and house 
wives about the Waly their company 


treated them 


(4). Sloppy Appearance — A tew 
housewives complained that some 
milk men were not careful about their 
personal appearance. Such points as 
shaggy hair, dirty fingernails, and 


TESS) uniforms were mentioned 


(5). Poor Physical Condition \ 
number of sales managers informed 
me that they had to watch the physi 
cal condition of salesmen who had 
been on a route for ten to twenty 
vears—not alwavs because such men 
were physically unable to do thei 
work but because of the mental 
strain of listening to the continual 
complaints of housewives was begin 


ning to show. 


(6). Overselling—A number of buy 
ers complained that salesmen put on 
too much pressure trying to get them 
to buy additional dairy items. In fact 
a few women said that they had 
changed dairies because al salesman 
made a nuisance out of himself 
Sometimes, with certain housewives. a 
low pressure technique mav be the 
way to get their business. One woman 
stated, for example, that in the sum 
mer, in order to obtain daily service 
she bought from two dairies. When 
winter came, she felt every other day 
service Was sufficient to meet her 


needs. One of the dairy representa 


Pressure I het 


tives put considerabl | 


to pe rsuade her to make his dairy the 
one to serve het Phe other salesman 
stated, “I have appreci ited vour busi 
ness and can understand yvour position 
If, however, I can be of any. service 
to you, take my order card and put it 
on your door. | promise you [| won't 
pester you to buy if vou will just di 


me that favor.” This housewife ap 


preciated the salesman’s sincerity and 


is buying all her dairy products from 
him. Che low pressure approach Wil 


SUCCE sstul 


7 Poor Route Timing and Dis 
organized Selling—With the exceptior 
of a differential in price, the biggest 
reason given by buvers for changing 
their source of supply was the failur 
of drivers to deliver milk at the time 
the buyer wanted it delivered Phe 
fact that deliveries were not made at 


the same time each delivery day was 


a much more frequent complaint than 


that the time of delivery Was 


venient \ few housewive m 
plained that occasionally thei 

man would skip them completely hut 
till bill them for the milk which wa 


1 + 


SUP Poses have been deli ered 


S Poor Pay Arrangements \ 


1 they 


{ stated 


numer ft housewives 
would like to pa their bills weekh 
rather than month] Phere were even 
a few customers who stated that the 
preferred to pay for their purchases 
daily. Obviously judging from the 


{ , ’ 
number of women who believed 
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Which Basket 


Big Frotit 
Margin? 


March, 


Shore-up those Marginal Routes 
---» Make Every Route Pay Off 
Bigger with the Selling-est 
Specialty of ’Em All — 


Metter) eammene DRINK! 


Because your highest unit margin comes 
from specialties, it’s sound business to offer 
a specialty line that really sells. And for 
downright sales-appeal, you can’t beat 
chocolate drink made with Stillicious syrups. 
That richer, smoother, extra chocolate-y 
flavor is your best salesman—wins you 
customers for keeps! You'll find adding 
Stillicious chocolate drink to your line helps 


Specialists in Chocolate for 30 Years 


Chocolate Products Co. 


415 West Scott St., Chicago 10, Illinois 
Phone Michigan 2-7731 


742 Kohler Street, Los Angeles 21, California 


1954 


make the difference between profitable 
routes and “‘losers” . . . lowers burden costs 
and so increases profits. 

You’ll find bonus business on all your 
routes when you offer Stillicious chocolate 
drink. Discover how little it costs, how 
easily it can be added to your line. Call 
your Chocolate Products Representative 


today. 








— 


P 
rove to Yoursels 


’, 7 > 


* 'S Bette, 


for FREE Sampip 


Today! 
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billed 
was either too much or too little, ther 


the amount which they were 


are a number of drivers who are not 
too careful about keeping their rec 
ords up-to-date. A few dealers be 
milk sold if 


dairies would put milk in their estab 


lieved more would be 


lishments on a consignment basis 


9). Some housewives and retailers 


in spite of the previous criticism of 


too much high pressure, believed 


driver salesmen were not sufficiently 


aggressive. Comments such as the 


following were made: “I don't sec 


why dairies can’t see the potential 


profits to be made in handling eggs 


for our convenience.” “Seldom can | 
obtain extra cream, butter, cottage 
cheese, or ice cream from my milk 


man, even though my stop is not last 


on his route.” “Usually ice cream 


salesmen do not have an assortment 
of flavors asked for by my customers 
(10). 


Housewives 


Lack of Buyer Consideration 
indicated “pet peeves’ 
Some of the 
more frequent were that the milk man 
bottles 
trucks 
in a whirlwind manner, did not watch 


with driver salesmen. 


awakened them by rattling 


outside their door, drove their 
out for children in the street, o1 
milk in bottles. \ 


few women complained that salesmen 


delivered dirty 


failed to pick up empties 

rhe retailers had “pet peeves” such 
as the following 

1. Failure to take 


which are not 


away produc ts 


fresh 


2 Rebates promised on quantity 


purchases but never given un 


less insisted upon 


3. Pick-up of empty bottles. is 
sporadic 
. 
1. Order special items and maybe 


you get them and maybe you 


don't. 


AEROFLOW 


FILTERS °* 


If you're looking for Grade A producers, 


want to stop downgrading and rejections, 


recommend and sell the 
milk cooler 
teria count by 


Shock Cooling’ milk 


mediately after milking 


FOR MACHINE OR 
PIPE LINE MILKING 


5. A few drivers their 


products in cases or do not dis 


wont put 


play but just dump them some 


where. 

6. Some milk salesmen are too 
nosey and stick around tor as 
long as a half hour interfering 
with my work. 


Probably no single one of the above 
gripes mentioned will lose many cus 
these 


tomers \ number of 


tuken 


pees es 


collectively, however, may be 


just enough to cause a driver and his 
company to lose an account. A litth 
additional service can often mean a 


big difference. 


One home Owner mie ntioned the fol 





BRITAIN BATTERS BUTTER 
Britain will stop eating butte: 
over the next twenty years, ac 


kK. Edwards 


Federation 


cording to Major E 
V.P. of the National 
of Wholesak 


son is that 


Crocers His rea 
butter will 
self out of the 


price tit 
market as 
as decontrol ot margarine opens 


the floodgates Mid-May has 


SOOT 


been fixed as the date for re 
vival of free manufacture and 
free sale of margarine Half a 
dozen mayor comp ines and 
many smaller compantles are al 
ready gearing up for one major 


battle to se 
hold 


and 


who can get 


most of the national ma 


garine market Prices are ex 
pected to be in the region of Is 
per lb. Butter will lose its sub 


sidy of 84d per Ib. and will jump 
to somewhere in the region of 
fs per Ib. immediately on decon 
trol Oue stion isked 1S 


will the British keep on eating 


now 


butter at twice the cost of mar 


Varin or will the butter pro 


ducers step down. thei pricer 











new Aeroflow 
Aeroflow insures a low bac- 


Ta 


COOLS MILK TO 40° 


AERATES 





E 
J 


STAR PUMP & COOLER CORP. 


lowing incident which illustr what 
i difference one thoughtful may 
mecah. \ boy who was | ng to 
write asked his mother if he uldn’t 
write a note to the milk man telling 
him that they didn't want milk 
Ihe mother consented. T] boy 
penned a note which rea Dear 
Dan, my mommy doesn't t an 
milk today, Sincerely, Snook The 
milk man finding the note took time 
to turn it over and write a note to the 
boy. He complimented the boy on 
how well he could write About twe 
months later the family moved. An 
aggressive sales promotion man con 
tacted them in their new hom« ind 


had 


patronize his firm. The 


about convinced the mother t 


change was 


not made, however, because Snook, 
said, “Mother, we got to buy (blank 
milk. It comes from Dan’s dain 


whether he delivers it or someone 


Is 


does. 


\ small retailer in Southwest Mis 


souri stated, “I could buy milk lo 
cally or from dairies in five different 
cities. | buy trom only one dairy be 


that dairy 
throw a fit if | am too 


cause the salesman. of 


doesn't busy 
to take care of him. Instead, he pitches 
He has endeared him 


only to me but to my cus 


in and helps 
self not 
tomers by going out to a car and 


helping a woman carry in a can ol 
cream case of egys, ol her small child 
In other instances, he has help d som 


woman get her 


groceries in her ca 
clerks are 


It behooves 


when ou busy 


every sale Smhiat ina 


sales manager to take a second look 
at himself and his relationship with 
then follow 

self-improvement program of trying to 
f what buvers like 
dislike, 


will 


customers. If he will 


do more ¢ 


ind le SS 


of what they a significant i 


crease in business follow 


Lee. 
SECO 
sto 


Xx 
D 


! 
NDS 
RES 


Aeroflow cools milk to 40° in six seconds! 


Checks bacteria growth instantly Filters, 
aerates, shock-cools, stores in one opera- 
Thousands 
and Milk Plants 


say Aeroflow is the finest by far! 


biteya) No water! 


No lifting 


of producers 


WRITE TODAY FOR 
COMPLETE INFORMATION 


Manufacturers of Farm Equipment for Sixty Years 


1220 No. FIFTEENTH ST. - 
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BUTTERFAT LOSSES 


when you install the 


L°P BLENDERIZING WEIGH CAN 
and VACUUM SAMPLER 


What happens to milk inside the weigh can 
determines the accuracy of butterfat samples 
and, in turn, the amount of cash loss involved. 
With the LeP Blenderizing Weigh Can 
equipped with a Vacuum Sampler, you can be 
sure of fast, representative sampling that 
stops butterfat losses and avoids patron 
dissatisfaction. 





VACUUM SAMPLER 

Automatic, sani- 
tary, easily cleaned, 
for faster, more 


HERE’S WHY: accurate sampling. 


Flat top provides 
1. The Blenderizing Weigh Can increases tne space for tray of 
velocity of incoming milk and guides its flow, | °™*s ~*~ 
so that butterfat is blended in by natural 
mixing action. This is done by large strainer 
openings, the “‘blenderizer,’’ and deep, sharply 
pitched construction. 














2. The Vacuum Sampler eliminates entrap- 
ment of the churned fat particles which often 
make hand sampling inaccurate. A turn of the 
operating handle instantly delivers sample 
from center of weigh can, where milk is most 
thoroughly blended. 








BLENDERIZING 
WEIGH CAN 
with lift-out, tray- 
type non-splash 
strainer. Capacities 
500 to 1000 Ibs. 








Sample taken here 
where milk is uni- 
formly blended. 





Increased velocity of 
incoming milk follows 
this thorough-mixing 
path. 


Write for the L * P Bulletin 
"Weighing, Sampling & Testing” today. 











@ Conveyors 





@ Can Washers 
@® Case ashers CONSERVE 
ve ah WITH THE LATHROP-PAULSON COMPANY 


© Receiving Tanks LP 2459 W. 48th St., Chicago 32, Ill. je 152 W. 42nd St., New York 18, New York 


®@ Vacuum Samplers 
. j FACTORY SALES AND SERVICE FROM COAST TO COAST 
® Wikro-San The Super DIRECT FACTORY SALES AND S . 


Can Washer Detergent 
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On The Legal Side 








Recent Court Decisions on Milk 


CHATTEL MORTGAGE OR 
CONDITIONAL SALE 


A dairy business with the land 
it occupied was sold in Michigan 
for $67,637.54, payable in in- 
stalments. Under the agreement 
the buyer assigned and pledged 
to the seller all the personal 


property as security for the pay 


By ALBERT W. GRAY 


to represent a chattel mortgage, 


said, 


“The pure conditional sale 
gives possession of chattels with 
the right to ownership upon the 
payment of the agreed price, 
retaining title in the seller with 
the right to reclaim in case of 
default or the alternative of 





ers were shipped c.o.d., th 
dairy company refused to a 
cept them, and the manufac 
turer sued to recover the pro 
portion of the contract — price 


represented by th's shipment. 


The defense of the dairv com 
pany was that the containes 


manufacturer had failed to pel 





rene nso 








ment of this amount, and_ the passing title by suit for the pur form its contract. It had not : 
4 seller agreed to sell or lease the chase price delivered the number of con 
: land to the buyer with an option “The right to retake the prop tainers ordered, and hence, no | 
3 . oo ee erty, retain the payments made, payment was due or recoverable 
b eee, See ae ma = estimate wear and tear, compute under the contract. 
. corded as ig ge ” a - damage and look to the buyer In an earlier case, the Georgia 
' hi say inane ener for the deficiency in the agreed court had said of entire and 
i) woh totic price is consonant only with the severable contracts of this cha % 
f Five months after the trans remedies under instruments pro- acter. % 
3 action, the buyer became a oF ee ee . . oe 
viding for security in the nature Ve Giese cold wus one on 
bankrupt. If these documents of a chattel mortgage, for in eral 
; gregate bulk, not several bulks 
' constituted a conditional sale, such a case the security is but , aa , 
“aes | ‘ of the quantity specified. This 
the seller's right to the property an incident of a debt absolutely ; , : ' 
; is an important fact in dete 
continued in spite of the bank due from the buyer to the oe . : 
; i mining the intention of the pai 
ruptey. On the other hand, if seller. : : : : 
ties as expressed in their con 4 
the documents were a chattel 
In conclusion the court. as- tract. If it appears that the 
mortgage, the seller. lost his 183 ; 
, ; : serted, “The questioned docu- contract was to take the whole 
; rights in this property since the Pees i 
: as ments constitute a chattel mort- or none, then it is entire. 
i contract had not been filed. As tl ‘ tit] al 
rage rather than a title retain , 
a consequence both the real and Bass . ,; — aioe In denying the container man 
ing contract. 
f personal property of the bank ath ufacturer a recovery under this 
rupt would pass to the trustee Shapiro v. Hoddmans Dairy Co., 105 contract on the ground that it 
. ered : F. S$. 867, Michigan ig: 
in bankruptey for distribution was not divisible, and that as 
. among the creditors of the a condition of recovery the con 
2 buyer MILK CONTAINER SALES tract must be fully performed 
3 ry ‘ ct j | 
5 \The bankruptey trustee sued CONTRACT th uurt said in conclusion 
‘s for a court decree that the docu \ Georgia dairy company or ‘The material deficiency in 
3 ments were a chattel mortgage dered from a container manu the quantity of goods tendered 
and void, in relation to the right facturer 10,000 quart paper and delivered under the entire 
of the trustee to the property. milk bottles and 10,000) quart contract will defeat a recovery 
ss The Federal Court in deciding paper buttermilk bottles. When bv the seller.” 
i in favor of the bankruptey trus 9,840 of the milk containers and Seamed 
i : s : agood v. Di Co., 78 S.E.2d 561, 
3 tee and holding the documents 7.948 of the buttermilk contain ce aetiaiite 24, 1953. 
i 
ath A ee Lg Ee es Sn eee. ee 
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YET—2500 POUNDS SAVED 


Made of lighter gauge steel — yet, by using the SEMI- 
MONOCOQUE construction method of modern airplanes 
combined with the “sandwiched” construction of refrigeration 
panels — STANDARD STEEL MILK TANKS gain the 
strength of a 36” I BEAM. The insulation sandwiched 
between the inner and outer shell provides greater strength 
as well as insulation — saving weight without sacrificing 
strength. Four years of actual road testing in daily use has 
proved this modern, weight-saving type of construction is 
stronger — more durable — and permits carrying hundreds 
of gallons extra payload. Here again is evidence of Standard 
Steel’s Engineering progress. 


THOROUGHLY TESTED Fg ¢ 


Ls 
ROUGHLY TEST oe 
We ROAD SHOC . | | eet reced 3s im 

























on the head, giving an ac- 
curate electronic record of 


the pounding of liquids and 


In this test both safety of the load and tank 
were measured by the _IMPACT-O-GRAPH 
mounted on a full tank shell. The chart at right 


revealing points of greatest 
strain in continuous “stop 


and start’’, “rough and 
is the actual record of this rugged test. The 


sensitive IMPACT-O-GRAPH recorded the 
shock severity of every railroad track, chuck- 
hole, and rough spot in miles of travel. The 
IMPACT-O-GRAPH test shows where the 
tank must be strengthened. These are only 
two of many tests that give us the EXACT 
FACTS to make better transports. That's why 
it pays to GO STANDARD! 


tumble driving” over rough 
roads. As a result of this 
Surge Test, stiffeners were 
added with scientific preci- 
sion only where needed. .A 
light-weight, stronger tank 
thereby was created for 








greater operation economy. 











OTHER PRODUCTS BY STANDARD STEEL 


ASPHALT DISTRIBUTORS ... TAR KETTLES .. . AGGREGATE SPREADERS ... 
MAINTENANCE DISTRIBUTORS ... POWER AND TRACTION DRIVEN CONSTRUCTION 
BROOMS .. BURNERS... STREET FLUSHERS .. . SUPPLY TANKS... PIPE LINE 
EQUIPMENT .. . SHELVING HARDWARE ... AND AGRICULTURAL EQUIPMENT. 


Standard Steel Works north Kansas city, missouri 
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TV Promotion Means 100 New 
Customers Monthly 


By PATRICK M. CLEPPER 


This article is the story 
of what must be termed a 
successful television pro 
gram. Sponsored by the 
Norris Creameries of Min 
neapolis, Minnesota, the 
program is built) around 
the idea of premiums for 
hox tops. The program has 
a twist, however. The twist 
is achieved simply by add 
ing the excitement of an 
auction to the excitement 
of getting a premium 


It works 


Some of thee fascinating 
details of how this pro 
gram has taken hold of 
ymall fry in’ Minneapolis 


are told in the article 


One hundred new customers each 
month, a steadily rising sales volume. 
ind increased general public aware 
ness of the Norris Creameries of Min 
neapolis have resulted from a unique 
television promotion in operation since 
September, 1953 

After six months of planning and 
consultation with the company’s ad 
vertising agency tha promotion 
brain child of KE. C. Packard, General 
Manager and Vice-President of | the 
Creameries—came into being. Results, 
right from the beginning, are uni 
formly described as “wonderful” and 
‘bevond every expectation” bv col 


pany executives 


Format of the TV program has un 
dergone only slight changes since. it 
was first begun, and these changes 
are mostly technicalities. In essence, 
the program is this: children in’ the 


win Cities area save bottle caps and 


A\ICTION 


In cardboard boxes and paper bags, kids in Minneapolis bring 
their bottle caps to the Norris Junior Auction. Company officials 
have described the sales impact of the TV show as “wonderful.” 


insignia from other Norris Creamery 
When a child has acen 


mulated what he considers a sufficient 


products. 


number, he writes in to the TV station 
or the Creamery and asks for a ticket 
to attend the Saturday morning show 
Once there, he has the opportunity of 
bidding against other children tor val 
uable games and toys, paying for 
them, if his bid is highest. with his 
carefully saved caps and labels. A 
special bidding is held for shut ins 
with bids all coming in by mail 


After preliminary plans had been 


studied and agreement reached on 
various important phases of the pro 
vram, the promotion was handed ove 
to the company’s advertising agency 
officials feeling that the agency's 
charge (10 per cent of the cost of th 
program, which totals $400 per Satu 
dav) was a fair enough exchange for 
ridding already busy executives of 
program details. 
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Delivered CLEAN to You—For \% of 1¢ 





It's a never-ending battle in the dairy business against 
contamination. In milk cans, for instance, dirt, dust, 
and flecks of rust may filter in under the lid. Off-flavors 
may arise when metallic salts are formed by milk 
coming into contact with base metal at worn surfaces 
around the top. 

The best way to prevent such wasteful contamina- 
tion is to take the initiative against it — supply your 
producers with gaskets made of KVP Genuine Vege- 
table Parchment, for closing each can sent to you. 

KVP Parchment Gaskets effectively seal out foreign 
matter. They make loose lids fit snug — and prolong 
can life by reducing wear. They have no taste or odor, 


so they can’t impart either. Moisture can’t weaken 


them because KVP Parchment is stronger wet than dry. 


The World’s Model Paper Mill 
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You can get KVP Parchment Gaskets in 10” and 11” 
dia. circles, and in 11”, 12”, 14”, and 15” squares. They 
cost as little as 1/6 of 1¢ each, and for very little more 
you can have them imprinted with your name or other 
message of mutual value to you and to your producers. 
Write for samples and complete information about 
protecting the quality of your milk and cream this 


easy, low-cost way. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Parchment, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO, STURGIS, MICH 
KVP CO. LID ESPANOLA. ONT APPLEFORD PAPER PRODUCTS LID., 


HAMILTON, ONT MONTREAL, QUE. 


FOOD PAPERS —For Protection and Sales Appeal 








NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 








SOT) 
See meee 
ne ami 
Ry aire 
7 
«iin ee at ty 
as canna Ue ba 


‘Te the sadotoal Kurly Kate 
megal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 
efficiency, economy and speed. 
Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 













Guarantee 
Satisfaction full 

9”Granteed Use 
Proves its worth or 
your money back 





EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 


58 


Among thie 
made at the 
the Saturday 


a popular 


important decisions 


programs onset were: 


morning time, choice of 


Iwin Cities radio and 


personality as emcet irrangement of 


the point system for valuation of in 


signia, selection of a prize assortment. 


Mr. Packard feels that the 


mormmeg 


Saturday 


time is cssential to the suc 


cess of the program. “The show would 


have no value if it were held in the 
middle of the week—even though 
scheduled for after-school hours.” he 


contends. 


Che point this 


from a 


svstem Was set up 


wav: | point for the insignia 


quart carton of milk; 1 point each for 


the insignia from a carton of egg 


hy hey 


S, a 


carton of cottage cheese. Two points 
that is 
bottles of milk, 

half-and-half. 


point 


are given for any product 


double-capped as al 


bottles of cream. and 


Reason for the doubl 


svstem 
for bottled products is simple: “The 


margin is greater on these products, 


so we want to 


Says Mi 


encourage 


Pac kard 


their pur- 


( hase ; 


Only on 


q{ucn e 


change of anv” conse 


has been made since the pro 
gram started caps from the bottles of 


milk served 


scho Is have been de 


clared ineligible and the 


instituted the 


company has 
practice of putting spe 
bottles to make 


them will be 


cial red 
sure that 


caps on thre 


none of used. 


Outlawing the school caps came 


about partly at tl 


route st of school 
officials who objected to. the 


intense 
rivalry involved in distributing these 
caps and partly from the feeling of 


that mn 
children 


school caps and that 


the company sales gain could 


result) from collecting the 


i certain amount 


of unfairness resulted from. the acquil 
sition of these caps 


The seven Or ¢ ight prizes which are 


auctioned off at the weekly show are 
obtained through Chicago firm 
which furnishes, for $30 a show 
prizes valued up to $130. Chemical 
sets, dolls wagons icepimng bags. and 


basketballs have 


the most eagerly 


proved to be among 


sought of the prizes, 


some of them getting bids over the 


2.000 mark. (Highest bid recorded 
was 2,052 during January program. 
The bov making this bid had 2.415 


Caps In his Possession, told the emcee 
back iS he'd 


idded more caps to his collection). 


he would be soon as 


Children watch where the Norris 


trucks make deliveries, then | 


up 
with requests for caps and er 
signia. Sometimes they « iss a 
neighborhood of several block These 
children are the best sal owe 
have,” says Route Superintendent 
Foell of the Norris compan 

With relatives, friends, a eigh 
bors saving Norris emblems for them 
children do not have to wait o bye 


fore they have hundreds, even thou- 
sands of these “auction coins.” Studio 
capacity is 85, and there are always 
requests for tickets well in excess of 


this number, although sometimes bad 


weather or other unforeseen circum 
stances bring actual attendance down 
to 55. Norris officials note that at 
tendance is never lower than that 


figure. 


Auction participants sit in a special 
with a huge sign above it 
“We drink Norris milk.” 


about equally balanced between boys’ 


although — fre 


GTi 


box, stating 


Prizes are 
and girls’ interests, 
quently the children will bid for prizes 
to give to brothers, sisters or friends. 
The children bring their caps and in- 


sacks, 


even boxes The 


signa huge papel shopping 


bags, or, sometimes 
encourages them to bind « ips 

10 or 20 tor easier 
Insignia are tallied at the 
that the winning 


actually “pay” for his 


cmcee 
together in units of 
tabulation. 

show, to be. sure 


bidder can 


prize 

Few, if any problems have been 
encountered in putting on the show 
and the company is so pleased with 


that further T\ 


planning stage 


When the 


progress 


results ventures are 


in the now 


had 


weeks, it was 


program been i 


only a few 
apparent to Norris officials that it was 


having a terrific impact on business 


Telephone operators and, more pat 


ticularly, drivers, were instructed to 


new customers whether 


Norris 


promotion 


inquire of 


their selection of relate 


to the T\ 


showed the 


Was 
This check-up 
amazing figure of 100 new 
Officials admit 


the difficulty of crediting general sales 


customers pet month 


volume including 


larger orde rs by 


the possibility ol 
old customers—to the 
feel 


relation 


promotion but that in view ol 


the proved between a_ rising 


number of +] 
TV show, thev are 
that the 


about 


new customers and 


justified in as 
suming promotion has 


brought some measure of the 


general increase which the compa 


r 
is enjoving 
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WYANDOTTE 


CHEMICALS 





o 4 + al 


Chester Gunderson, Supe rintendent, Lakeside Creamery Co.. Minneapolis, Vinne 


“Our 





ota, uses 





mildly acidic Antibac to sanitize his equipment 


bacteria counts dropped 90% 


after using Wyandotte ANTIBAC!” 


— Chester Gunderson, Superintendent, Lakeside 


“After starting on Antipac, the 
first report from our laboratory 
Was so surprisingly low that we 
had the figures checked,” reports 
Mr. Chester Gunderson, superin- 
tendent of Lakeside Creamery, 
Minneapolis, Minnesota. “These 
figures showed that our bacteria 
counts were down 90%! 

“With Anripac, our bacteria 
counts are now amazingly good! 
We use ANTIBAC to sanitize all 
our equipment and have found 
it definitely 
product we’ve ever used.” 


Mildly Acidic 


Wyandotte AntrBac* is the first 
and only chlorine sanitizer on 


superior to any 


LARGEST MANUFACTURERS OF 


March, 1954 


the market that is actually mildly 
acidic. ANTIBAC puts more active 
chlorine to work — kills not only 
milk-residue bacteria, but also 
tough, heat-resistant bacteria. 


Powerful and quick acting, 
ANTIBAC retains long life in stor- 
age and solution, and maintains 
unusual effectiveness even when 
solutions become contaminated. 
Yet Antipac is gentle, easy on 
the hands. 


Ask your jobber or Wyandotte 
representative for a demonstra- 
tion of amazing Antipac. Lead- 
ing Dairy Supply Jobbers also 
handle Wyandotte Servac, a 
liquid acid cleaner; SENECA 





Creamery Co., Minneapolis, Minn. 


FLAKES*-BWC, the low use-cost 
bottle-washing system that 
produces remarkable results; 
KELVAR*, 
ment cleaner, and other Wyan- 


an all-purpose equip- 


dotte products for better dairy 
plant cleaning and sanitation. 
Wyandotte Chemicals Corpora 
tion, Wyandotte, Michigan. Also 
Los Angeles 12, California. 


* REG. U.S. PAT. OFF 


yandotte 
CHEMICALS 


Tlelpful service representatives in 138 cities 
I } 
in the United States and Canada 


SPECIALIZED CLEANING PRODUCTS FOR BUSINESS AND INDUSTRY 








PRACTICAL STEPS TO INCREASE 
| PLANT EFFICIENCY 


By STANLEY E. MONK 





ETS TAKE A LOOK at the topic, “Practical Steps to 


Increase Plant Efficiency.” First, what is efficiency? This article is the substance of a talk given by 
The dictionary says efficient means, “acting effec Mir. Monk before members of the Milk Industry 
tively, competent, productive of effects.” Using this defi Foundation. Mr. Monk, a member of the H. P 
nition, let’s say that the topic directs the discussion along Hood organization in Boston, pays due respect to 
the lines of increasing effectiveness of plant operations the mechanics of plant operation in developing effi 
t very broad topic. ciency but says that an important “and by no means 


secondary” step in improving plant. efficiency has 
| believe we can quickly get an agreement among : 

to do with people 
plant people that one of the early steps in increasing effec : 
We agree 








tiveness of an operation is to review the function of each 





segment of it. 


of the kinds of packages to be put up will reveal 
a) Make sure that no one piece of equipment 


s ; 
2 a chance to reduce the rehandling of bottles and 
out of time with the rest of the machinery, re , ‘ 
: cases mn the live storage area by processing ind 
sulting in the whole run being slowed down. ‘ 
filling certain items at the time when large quant 


hb) Be certain that each piece of equipment is in ties of the proper bottles and cases are coming in 


good order and sufficiently well operated to avoid from the routes. 


lel; all along the line. 
i a long the line f) Study of the arrangement and method of storing 


c¢) Make sure that operations are scheduled to fit products awaiting delivery to the routes and 


availability of raw supply. Sometimes raw sup branches is vital to effective operating. Time 
ply can be rescheduled to fit the operation. spent in this field can pay off. Most of you ar 

d) The processing and filling of homogenized prod familiar with the new plant that National Dairies 
ucts ahead of cream line items will eliminate has recently put into operation in Philadelphia 
time-consuming and costly changeovers. The I believe that this is one of the outstanding at 
proper sequence of handling flavored products tempts to reduce the back work and cost of stor 
will also help. Ing for and loading routes 

¢) Frequently, a careful study of the rescheduling ¢) Many plants—particularly small ones—are finding 





By means of a carefully planned system of conveyors, filled The Supplee-Wills-Jones plant in Philadelphia is built for the use 

cases of milk from several fillers are moved into the cold room of fork lift trucks and pallets. This is the huge cold room 

Remarkable little device governs traffic at this junction point. Orders for individual trucks are on pallets ready to load as unit 
60 American Milk Review 
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THE COX FILLER 
CANCO Paper Milk Containers 


\ Za aeons For Dacries! 









F 5 | 2 | Geared for ! Not 25, 
ast? — not 20—but a sustained speed of 10-12 
quarts per minute of homogenized. Other 
products up to 15 containers per minute. 
"Yy 
fry 
P _ Automatic? [v4 Completely automatic — except for load- 
2 ee \—_| ing and unloading. 
l 
nS 
as 9 [4 Automatic Detector — minimizes milk 
Economical? 7 = [H waste. If a container fails to be posi- 
tioned under the filler, if it is improperly 
— positioned, or if a filled container is 
eueal not removed, no milk is delivered. 
) and 
. id a 
dir Flexible? Size changes in less than 60 seconds. 
ge in 
om Inexpensive? Sold outright and exclusively by Smith- 


Lee at a price small and medium size 


and dairies can afford. 


lime 
1 are 


Liries 


THE COX FILLER 


phia For Small and Medium Size Dairies 


y at 


stor i 


More than a year of standard production testing 
plus dependable, economical installations of over 100 fillers 
in 15 states have proven the Cox Filler to be the ideal paper 
container filling unit. 


ding 


The exclusive Smith-Lee stock 


design. Available in five attractive i The Cox Filler is the only one in the low-priced 


field which incorporates every needed safety and sanitary 


s color combinations. Created for those : feature found in more costly machines. 


dairies that desire an economical, . 
All exposed parts are rendered non-corrosive by 


Cees payer oe, wn a t chromium plating or are made of stainless steel, dairy bronze 

cee snail Fl or special, high-test aluminum alloys. 
th- isc i t 
ro < ma mn ‘ Optional equipment includes a dating and coding 
wr red is nem ' unit that brands the date on the container itself, an automatic 
aM. insert capper that inserts an identification disc in the well of 
' the plug, heavy duty casters and a convenient wash rack. 
—_ = -= 


Tuat omatlt . 
DAIRY | 


coumcin 7 
oy 








| ; "* SPECIALISTS IN DAIRY racnene” 
uw —————— - q 1 n ONEIDA, N. - 
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One of the first principles in working with people is adequate 
understanding. ‘Full understanding of the job at hand and its 
relation to the whole plant function,” Mr. Monk calls it. Here a 
group of Land O'Lakes drivers get some instruction on safety 






















A new plant in the process of construction. Beautiful modern 

equipment will go a long way toward improving efficiency if 

used according to a well thought out system of operation. How- 

ever, even the most perfect equipment is dependent somewhere 
along the line on men. 


that a very effective glass run, one which has 
been well thought out over years of operation, 
is now completely out of balance because of the 
put up of paper containers. I can’t say much 
about the treatment of the problems arising from 
the paper put up because of the different and 
individual circumstances involved in each case. 
Hlowever, in most instances, the processing unit 
is not of sufficient capacity to supply the glass 
and paper fillers at the same time, and seldom 
during the early sales period will volume warrant 
the expense of a paper filling installation which 
can keep up with the full processing capacity 
Result is an unbalanced operation. The best 
attack on the problem seems to be a real “begin 
ning to end” study of all the various combina 
tions of scheduling, ete., and then choosing the 
best available. On occasion, it will develop that 
a good sized filler storage which can hold a re 
serve of homogenized product will help restore 


the balance and keep the operation effective 


What I have said up until now has not been said 


with any hope of covering the broad field of equipment 
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layout, timing, scheduling and engineering, but lv of 
recognizing the importance of this field and stress that 
importance. In my mind, nothing will ever se is 


substitute for good engineering and planning. 


Another very important step in improving ctlectiy, 


ness 1s to develop and operate a topnotch pl 


entive 
maintenance program. The best designed equipment, thy 


best planned layout, and well-scheduled operations mak, 
a sorry spectacle if the equipment is allowed to get int 
poor condition. Keep your plant and its equi nt in 
good repair. Watch for “red flags” and do somethi: ibout 


them before they do something to you 


Another step is that of getting good operating infor 
mation. Get out reliable information and get it out juich 
lv and into the hands of the people who can do som 
thing about it. We, at Hood’s, are using a= modified 
break-even” or “budget control” svstem which di elops 
a lot of participation in operational planning and pra 
tice and acquaints people with the problems of the job 


informs them quickly and accurately as to the results of 


their efforts. We believe it allows individuals to tak 


lot of interest in their work. 


Another, and by no means secondary, step in im 
proving plant effectiveness is the step having to do with 
people. Anything that has been said up to now has not 
touched on the matter of the tie up between engineering 
scheduling, layout, timing and people People have to 
engineer schedule, plan and maintain. They have to vet 
things done through others Non SUPerVvIsory people have 
to produce day in and day out. It takes effective people 


to make an effective plant. 


What are the steps to be taken in attaining this all 
important effectiveness in people? First, let’s suppose that 
we are dealing with a group of individuals who have been 
selected with care and intelligence, and as a result. thes 
are reasonably well adapted for types of work for which 
the selections were made. This assumption should keep 
us out of the area of having to resort to fancy devices such 


as “brain washing,” etc 


I am going to assume that we all agree that an effec 
tive person must have more than passing interest in thi 
job at hand and must also have a desire to do the job 
well. If I may assume this much, then let’s look at the 
subject at hand this way. Interest doesn’t just happen. It 
is the result of a combination of intelligent self-interest on 
the part of the employee and the application of good prin 


ciples by management. 


Without trving to put items in the order of their im 
portance let’s look at some of the factors in this all 


important part of this business of improving effectiveness 


il) Monetary compensation which takes good Teas 
ure of effort and results and is recognized as 


being adequate and tair. 


b) An atmosphere surrounding the person which 
recognizes him as a human being and an indi 
vidual, and treats him as such. In other words 
“the climate in which a person functions 

c) Full understanding of the job at hand, its rela 
tion to the whole plant function 


dd) Standards of performance which let the person 


Please Turn to Page 89 
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‘ONE MACHINE FOR 3 OPERATIONS... 
*: THE DE LAVAL TRI-PROCESS “AIR-TIGHT” 


at in The De Laval Tri-Process “Air-Tight” performs the triple opera- 
tion of separating, clarifying, and standardizing without using 
= extra bowls. Its single bowl is designed to perform each task to 
phe precisely the same standards of accuracy that characterize each 
elops of the other types of De Laval factory size centrifugal machines, 
© job in the temperature range from 40° F to 135° F. 


ive to The Tri-Process “‘Air-Tight” delivers 
to get both cream and milk free from foam. 

have The viscosity of the separated cream 
people is especially high. 





iis all 
e that 
been The Tri-Process ‘‘Air-Tight’’ com- 
thes pletely removes sediment from milk, 
and clarifies with equal efficiency at 
keep either low or high temperature. 


S Sti¢ h 


whic h 





etter 
in the The Tri-Process ‘‘Air-Tight’’ removes 
1e job a portion of the cream from the whole 
ut the milk and completely clarifies all of the 
en. It standardized whole milk. One valve 
controls everything—there is no need 
to remix skim and cream through 
external valves. 

oe Write for additional details. 


Model 240 De Laval Tri-Process “Air-Tight” 
at Pioneer Creamery Co., Ashland, Wisc. 





CREAM SEPARATORS 


which Ib Af yi 70 7! a! MILK CLARIFIERS and 
indi ic ea | | STANDARDIZERS 


vords a Stainless Steel Equipped 


ao. THE DE LAVAL SEPARATOR COMPANY 
ew Poughkeepsie, New York . 427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO, © 61 Beale St., San Francisco 5 

J 
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SHELF STORAGE LIFE ee ee. 


ages be frozen and studied \ a View 
OF COTTAG E CH EFESE to shipping to foreign count: In this 
experiment, one group contained 49 


and 2.5% Sixty per 
cent of the samples were regular cot 


of fat, another about 5%, a i third ¥ 
By J. G. MARQUARDT between 2.0% fat 


tage cheese, and the remaince are 
POILAGE, often referred to as intervals of time. Based on samples mo tw Wer 
‘ ieee ake type and whipped cre: cottag 
shelf life”” is a common prob recently selected at random, 30% . ; oe , MPI ; rttage 
. . ese. ; irtv-SIX Sal es § a] 
lem which, it is estimated, causes spoiled after two days of storage at er . " 4 aca ry tudic 
te : iw were ge avor al texture at 
the loss of millions of pounds ot cot 50° F., 15% after three days, and the . sfc - = _ ur { 
: the time ¢ reezing. 
tage cheese annually in New York remainder were unsuitable for use - ‘ = , 
State alone. after storage for four days. Of thirty The frozen samples were graded 
Shelf life is no great problem with SIX samples in this study, there was atter storage for 15, 30, 60 and 129 
z no way of assuring good quality until days. The samples were thawed fo 
Peay foods. Because ol the perish ¥ = 
all of the cheese had been consumed four hours at 70° F. before bein 
able nature of cottage cheese, its shelt ry 7 ‘ ) s 
graded. In ; ‘ases, the samples were 
life is an important industrial and At present, the companies manu , a P 7 yo wen 
atistactory atte ing thawec , 
merchandising control problem Vari facturing the cheese replace unsold = 1. ” " si “ bel 1aW I 
g , gar > the time ; i oze 
ous systems have been established to cheese in stores at definite intervals. t ai 0 Th od 1e1¢ hae . Ze) 
nadition., > st \ atec f 
vive a shelf life index in davs to pack ranging from seven to ten davs conadion we STUC maica tha 


the regular type and whipped crean 
Freezing Curds stvle were best suited for freezing. In 


the flake type, there was a tendenc 


aged products 


\ satisfactory method for determin Cottage cheese curds are frozen 


ing the shelf life of cottage cheese durian the sumwacx months fox win for whey drainage that was not to 
consists of holding the freshly pre ter use ye practice hae alii Sser1lous 
pared cheese at 70° I. for forty-eight caused the marketing of inferior cot oe ae a oe 
hours and then at 50° F. for different tage cheese \ technique has been properly creamed can be frozen fo 
developed for under-cooking the curds export purposes in 12 0z. packages. It 
epee’, Mie waetnentinn rid i intended for freezing in order to pre has been demonstrated that the chees 
York State Department of Agriculture and 
Markets—January 28, 1954. vent a grainy curd after thawing. can be held indefinitely in the froze 


oa teng thew Vt mete ae he © ee | 





















MODEL 


0 ODE L WILL INCREASE SALES - 
ELECTRIC FOR You ‘ men 


——— 












‘ Every day—every month—for over a quarter of a century... cas 
QUIKOLD coolers have increased sales of bottled drinks! Invit- to | 
ing appearance, easy accessibility, just right cooling for Th 
j thirst satisfaction offered by QUIKOLD units build steady sales c 
q volume for both retailers and drink bottlers. Why not put ser 
; QUIKOLD coolers to work increasing sales for you too? - 
STANDARD OF QUALITY FOR OVER 26 YEARS! 
It pays to offer your outlets the 
a or ee. a) iron eerie spn: 
QUIKOLD line that's engineered MAIL COUPON NOW FOR | 
—) right—priced right. COMPLETE DETAILS! | 
| ‘| Choice of many Pa | 
models, ice and yor gn gation please send complete information | 
| KS electric. and prices on all QUIKOLD models. 
| | eas Pike NAME oui — 
J ADDRESS _ uceiiciiedaianiinendbaomael -| 
A 
cy STATE_ 
ee ae ee Le —_— 
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LASTING 
Ve than 20,000 leading dairies have increased handling 
speed and reduced costs with Haynes Roll-Easy Case Dollies. 


Roll-Easy Dollies are sturdily constructed, with heavy all-steel 
frames mounted on “Roll-Easy” Casters. The entire dolly, including 
casters, is fully cadmium plated. There is practically no wear-out 
to a Roll-Easy. Roll-Easy Casters are not just ordinary casters. 
They are casters that meet the exacting conditions of milk plant 
service — excess moisture —heat—cold— milk acid — caustics— 
under varying floor conditions and heavy loads. 


5 STOCK SIZES + SPECIAL SIZES TO ORDER 
Stocked and sold by all leading dairy supply houses 





They pay for themselves — 
They cut handling costs — 
They replace conveyors 





ot DOLLIES 
with the famous “ROLL-EASY”’ CASTERS. 
BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED . . CADMIUM 
PLATED..REPLACEABLE RUBBER TIRE 


Note 
from spec 
ability te 


ONLY CASE 


in construction or finish 
due to ir 


Any minor changes 
Mentions are poe and 
cure standard material 








AE POLIO LSD AT 


THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE 





be) # eer — 


epee _ ae ss 
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condition. This verifies previous work 
in which we held Camembert cheese 
properly cured in a frozen condition 
for over two years. Starters were active 
and in good condition after being held 
frozen for over two years. All of this 
information is important in any pro 
vram of freezing cheese. 

rhe Department is studying ways 
to develop a cottage cheese with a 
better keeping quality. The quality 
of raw material, temperature controls 
and a reduction in mold and bacterial 
contamination are among the fa 
tors being investigated. Information 
gathered up to the present time indi 
cates clearly that methods in use at 


present will soon be obsolete. 


THATCHER OPENS LOUISVILLE 
OFFICE 
F. W. Edson, formerly Sales Man 
ager of the General Line Division, has 
been named Manager of the new 
Thatcher Glass Mfg. Co. office. M. T. 
Curtain and L. S. Hanley, field repre 


sentatives, have been assigned there 


The new office is at 1162 Eastern 
Parkway, Louisville 4, Kentucky—tel 


phone 3226. 





NEW CLARK EQUIPMENT PLANT 
AT BENTON HARBOR 


Clark Equipment Company has an 
nounced plans to erect a new plant 
on the outskirts of Benton Harbor, 
Michigan. 

Construction will start immediately 
on a 100-acre tract of land, accord 
ing to George Spatta, President and 
the plant is expected to be in opera 
tion before the end of 1954. 


The 145,000 square foot building 
will be used as an assembly plant for 
1 new line of tractor shovels to be 
produced by Clark and for the assem 


bly of power shovels 
* 
MRS. VIALL PASSES 


Mrs. Hattie (Goff) Viall, 73, widow 
of William C. Viall, Founder of the 
W. C. Viall Dairy, Inc. of East Provi 
dence, R. L., died January 15th at het 


home, 103 Catlin Avenue, Rumford 


She is survived by three sons, W. 
Bradford, Carleton G. and Charles C. 
tour daughters, Mrs. Myrtle \ Hen 
rikson, Mrs. Harriet V. Irons, Mrs. 
Etta V. Mutter, and Mrs. Ella Saun 


ders. 


ELLSWORTH OF FAIRMONT PASSES 


H. J. Ellsworth, Manager of th 
Huron, So. Dak. branch of Fairmont 
Foods Company, died Januai x1 at 
Huron. 

Mr. Ellsworth was with Fairmont 
for more than twenty vears and was 
Manager at the Fairmont Huroy 


branch for the past four year 


* 
LEWIS HATCH SUCCUMBS 
It is with the deepest regret that 


the Wisner Manufacturing ( orpora 
tion announces the death of Lewis 
Hatch, on January 18, 1954 


“Lew,” as he was familiarly known 
throughout the dairy industry, was the 
granddaddy, in point of service, of 


the entire Wisner organization 


He had worked for the Wisne 
Manufacturing Corporation for 42 
vears and obviously gave the bette: 
part of his life to serving the com 
pany and endeavoring to serve the 
trade in his sincere and honest way 


At the time of his death “Lew 


> E 


resided at 1739 Albany Avenue, 


Brooklyn, N. Y. He is survived by his 


wife, Helen, and one daughter, Ruth 
















os 
Stiff, tough bristles of black duPont nylon, crimped to retain Order 
more water. Solid Saran plastic block that’s almost inde- Super Gong and 
structible. Long, hard wear, even in daily use, is “built right many other quality e 
in’’ to Super Gong—-the modern general purpose dairy brush Oxco dairy brushes 
that outmodes old styles. from your hardware 
Non-slip surfaces on the comfort-shaped handle; handy hang- or dairy supply Jobber. e 
ing hole in the end; and individual box for storage . . . these are 
extras you get when you replace your old worn brushes with 
Oxco’s Super Gong. ® 
Why not order a supply today? Find out why we're so sure 
the brush will back up our claims for it. OX FIBRE BRUSH COMPANY, INC. 
LT a LOC Ea INTE SO 
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MOJONNIER DAWSON ELECTROMATIC FILLERS 
THE COMPLETE LINE OF PAPER CARTON FILLERS 


Simple 
Inexpensive 


FULLY AUTOMATIC 
MODELS 
APPROXIMATELY 


$3,000.00 


MR. DAIRYMAN: DO YOU KNOW? 


® That if you are a small plant needing paper in all 
sizes . . . or a medium sized plant needing two- 
quarts only . . . there is a Mojonnier Dawson Filler 
to fit your needs! 


® That Mojonnier Dawson Fillers are available for 
American Can or for Pure-Pak cartons .. . and that 
some models will fill both types interchangeably! 


® That the supply of cartons for smaller dairies is in- 
creasing every day! (Write us for your nearest 


source.) 

® That Mojonnier Dawson Fillers are cheaper .. . yet 
better . . . because they use the ELECTROMATIC 
filling principle and the modern HYDRAULIC power 
system! 

March, 1954 


MODELS 
TO 
MEET 
ALL 
NEEDS 


SPEEDS TO 20 QUARTS 
OR 10 TWO-QUARTS 
PER MINUTE 


Versatile 
Efficient 


MANUALLY OPERATED AND 
SEMI - AUTOMATIC MODELS 


PRICES START AT ABOUT 


$1,000.00 








Mojonnier Dawson Electromatic Models for both 
Over 
1,000 fillers in daily use. Prompt delivery. 


American Can and Pure-Pak cartons. 


THE 


MOJONNIER DAWSON 


COMPANY 


9151 FULLERTON AVENUE 
FRANKLIN PARK, ILLINOIS 
TEL. GLADSTONE 5-1013 
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COURT SUSTAINS KRAFT PATENT 
ON RINDLESS SWISS CHEESE 
Continued from Page 24 
Swiss cheese 
Honer. Of 
l ederal 


a patent for production 
this Hones 


Court saic 


was made by 


patent the 


On January 2, 1951, almost a year 
after the Stine patent was issued, the 
State of Wisconsin as assignee, caused 


the patent application of Honer to be 


filed in the United States Patent Ot 
fice, asserting that Honer had _ in 
vented the Stine process in about 


1943 
claims identical to those of 
patent. An 


the application containing fom 
the Stine 


interference was declared 


between the Hone patent and the 
Stine patent to determine whether 
Honer had the invention prior to 
Stine The matter was thoroughly 
litigated. 

“The Patent Office Board of Inte1 
ference Examiners handed down its 
decision on December 8, 1952, award 


to Stine. In 


Interference 


mvention 
the Board of 
that 


a complete conception of the 


ing priority of 
its Opinion 


Examiners found Honer did not 


brave 


invention and had not reduced it to 


practice and that Stine had not de 
rived the invention from Honer.’ 
A further comment on this Honet 


patent by the Federal Court in’ this 
recent decision is, 
‘During the course of his experi 


ments, Honer continuously changed 
his process and never arrived at, re 
peated or continued the use of any 
definite procedure. Honer and his as 
sociates were attempting to follow on 


the 


used Wh 


adapt practice which has been 
producing rindless cheddar 
cheese and in so doing were attempt 
ing to change the conventional Swiss 


miatk 


ing and brining the curd prior to the 


or Emmenthaler procedure. for 


curmg stage, so as 


to adapt it to 
the packaging and curing procedure 
used in the manufacture of rindless 


block cheddar 


cher at. 


This is in contrast to the 


pi ICESS 
set forth in the Stine patent wherein 


the 


conventional Emmenthales 


proc 
ess up to the packaging and curing 
stage is substantially unchanged and 
which process does not apply or fol 
low the teachings of the rindless ched 


dar cheese art. 


“Prion 1946 (The date 


of the application for the Stine pat 


to June 15 


ent) neither Honer or his associates 


had a clear and definite knowledge of 


68 


make 


Swiss cheese. 


how to 


bl ck 


The work of Honer and 


natural rindless 
the Department prior to June 15, 1946 
had been experimental only, and thei 
experiments were abandoned in fail 


ure.” 


Phis 


pans 


Kraft 


against these companies was 


action by Foods Com- 
commenced on April 13, 1951. In this 


Kraft that 


ihe Stine patent had been infringed, 


action, in which charged 


there was interposed as a defense in 
the 


infringement, the 


addition to usual claim of 


non 


further claim, 


“That Stine is not the first inventor 
but that the invention 
19453 by Clemence J]. 
employee in the Department of Agri 
culture of the State of Wisconsin; that 
the Stine patent was anticipated by 


was made in 


Honer, then an 


the Honer work, and by various pat 
ents and publications relating to proc 
esses for making rindless Cheddar or 


cheese and rindless Swiss 
the 
in the United States and foreign coun 
that the Stine 


fully or accurately 


American 


cheese, by use ol said processes 


tries: does not 
the Stine 
rindless block 
Stine derived his 
Honer.” 


patent 

teach 

making 
that 


from 


method for 

Swiss cheese: 
information 
1954 
in favor of Kraft Foods Company, the 
Kederal District 


In its decision on February 1, 


Court) said in 


con 

clusion 
“Where an inventor has success 
fully taken al step Or made al devel 
opment where others have tried and 
failed, and where the inventor in so 


doing has achieved for the first: time 
a substantial Commercial success and 
advanced the art as 
Stine has done, then he 


has substantially 
is entitled to 
a liberal construction of the 
the 


cdleserves 


patent to 


secure to inventor the reward 


which he 


and Bor 
problem fon 
Stine 
took the final step which turned fail 


“Others. including Hone 


den, struggled with the 


many vears without solving it. 


into success. ‘In the law of pat 
ents it is the last step that wins.” The 
defendants, in an attempt to avoid in 
fringement of the patent in suit, have 
varied the details of the process as to 
the Wrapping, sealing and the mate 


rial used in their production of rind 


less Swiss chee se 

“The court finds that the Stine 
patent in suit is valid and that the 
defendants have infringed the claims 
thereof as hereinbefore set. forth. 


PIPELINE MILKING BENEFITS LisTEp 


Hard on the heels of milk 
cooling comes pipe line milk The 
benefits of pipe-line milking Con 
nection with a milking p r ar 
conceded, according to W, ¢ lege) 
of Rutgers University. 

Whether cooled in bulk o1 
the milk is carried directly from co 
to container, protected agai lust 
and dirt contamination. Own¢ t in 
stallations claim that more « Car 
be handled per man and the qualit 
of the milk is improved, that it elimi 
nates lifting and bending, say time 


and work in preparation, affords bet 
ter attention to 


milking. 


preparation of the 
cows tor 


Operators point out that the sys 
tem is easily maintained as to cleanli 
ness, but a strict routine must be fol 
lowed each day without fail and the 


three times a week 


suggest twice o1 
treatment for milkstone prevention. A 


distinct disadvantage of — the 


pipe 
line system is difficulty in obtaining 


individual weights on milk production 
ca 


CASE COMMITTEE RECOMMENDS 
7 REVISIONS IN NEW YORK ORDER 


Continued from Page 32 


Hf} and IT milk would be ti 


similar ly ° 


ited 
In the case of deliy 
ery to plants within the 
there 


ery differential 


rea 


would be a direct deliv 
fixed 


related 


coverme 
transportation costs not 
to distance, together with coun 


try plant costs. 


b. The corresponding schedule for 

payments from the pool would 
be the differen 
tials applicable to shipments of 


Class I milk 
quoted f.o.b. the market—except 


transportation 


with base prices 


that the Class Il and Class III 
differential would apply t 
spring milk in excess rf the 
base, which is not eligible to 


pooling under the base. rating 


] 


plan proposea above 


6. Fluid milk now classified as I-¢ 
New York 
as Class I-A 
as conditions permit. In the 


and as an 


fluid milk sold outside the 


market priced 


sh ll be 
as quickly 
interim 


meantime, step u 


the right direction, the Committee re¢ 


ommends raising the Class I-C_ pric 
to 40 cents above the blend. 

7. A joint federal-state order tor 
Northern New Jersey with provisions 
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for market wide pooling. Before even 


olding hearings on such a proposal, 
the Committee recommends that a 
morandum of understanding with 


gard to the procedures to be fol 
lowed be executed jointly by the Sec 
etarv of Agriculture of New Jersey 
nd Secretary of Agriculture of the 
United States. The Committee fur 
ther recommends that the order be 
limited to the densely populated area 
n the northern part of the State and 
that the order as finally drawn should 
mtain provisions for a hearing at 
least every six months. The proposed 
rder, Whatever its form, should) be 
submitted to producers supplying the 
Northern New Jersey market 


In making the last recommenda 
tion, the Committee said that its. pri 
marv objective has been “to encow 
we the adoption of measures which 
will effectively establish uniform 
prices to all producers supplying milk 
primarily for consumption in North 
ern New Jersey.” It added, “The Com 
mittee has considered and rejected 
various means for accomplishing the 
desired end, including self-regulation, 
state regulation, and the proposal for 
incorporating Northern New Jersey in 
the metropolitan marketing area undet 
tnew and comprehensive order. De 
spite the obvious advantages of this 
last proposal, the Committee rejected 
it primarily because it prefers a mod 
est venture in federal-state coopera 
tion in regulation of the Northern 
New Jersey market as a separate en 
tity to an immediate merger of the 
two jargest marketing areas in the 
East with all its attendant implica 


LlOWS 


Phe report has been received with 
aried reactions by producer groups 
in the market. The Eastern Milk 
Producers Ine., one of the large co 
peratives, has endorsed it. Dairy 
mens League and Metropolitan Milk 
Producers Agency have asked for time 
{ 


» study the report and have been 
noncommittal bevond that. So far, 
there has been no move to call a heat 
ing in order to consider the recom 
mendations. Several producer mect 
ings have been held in the milkshed 
lor the purpose of discussing the re 
port. These have been of an educa 


' 


ional nature. 


One has the feeling that this re 
port will gain in stature as its impli 
cations are digested. It requires con 


siderable mental mastication 


March, 1954 


Proved Savings! 












DAIRY PRODUCTS 


THE PAGE AIRY COMPANY 





“Our experience to date with Foster-Built Bunkers 
shows that we can, with little expense, maintain 
38°—42° inside body temperature when the outside 
temperature exceeds 90°F. The ‘dry refrigeration’ 
not only improves the condition of the packages 
upon delivery, but has also greatly decreased the 
deterioration of our truck bodies.” 


The Page Dairy Company, Toledo, Ohio 





Cut Your Truck Refrigeration Costs with 


FOSTER-BUILT |; BUNKERS 


Foster-Built Bunkers give you efficient, reliable truck 
refrigeration at only a fraction of the cost for mechani- 
cal units. They are simple to install, light in weight, and 
virtually foolproof in operation. Little or no mainte- 
nance is ever required. Just place dry ice in the bunker, 
switch on the fan, and chilling air is immediately circu- 
lated throughout the truck. When refrigeration is not 
required the Foster-Built Bunker can be removed in 
minutes. 


For Immediate Action Telephone MOnroe 6-6880, 
Chicago. 


Models available 


Foster-Built Bunkers, Inc AM 3 
for both wholesale 757 W. Polk Street, Chicago 7, Illinois 
. Gentlemen: Please send me 
milk trucks and Fully Illustrated Foster-Built Booklet 
over-the-road National Dry Ice Warehouse List 
transport trucks Name 
Compony 
GET THE FACTS ‘ 
ddress 
City Zone State 
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A. C. NIELSEN 

A. C. Nielsen—Creamery Package 
Mfg. Co. 

A. Se Nielsen’s 


position of 


promotion to the 
Credit Manager 
of The Creamery Package Mfg. Com 
pany was recently 
B. Lehrack, 


Manager of the Company 


Mr. Nielsen 


Package in June, 


General 


announced by E 


President and General 


came to Creamery 
1949 with a back 


ground of credit experience of ten 


vears in the oil and rubber industries 


W. George Aitken & Lee Mitchell— 

Mission Dry Corp. 

Mission Dry 
ID. Aitken, 
ments of W. George Aitken and Lee 
Mitchell as Advertising Manager and 
Sales Manage 


President \\ 


announced the 


Corp. 


appoint 


General respectively 


George Aitken, who has been with 
the firm for 14 vears, moves up from 
Advertising Manager to Ad 


vertising Manager in charge of fran 


Assistant 


chised bottlers, dairy, fountain, con 
centrate and soft-drinks-in-cans divi 


SIONS, 


Mr. Mitchell, formerly Central Di 
vision Sales Manager with headquar 
ters in Chicago, will direct all sales 
activities from Mission’s headquarters 


nN Los 


Angeles. 
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W. GEORGE AITKEN 






9 
a 


Le 


ain 





LEE MITCHELL 


J. Clint Johnston—Hayssen Mfg. 
William 


Havyssen Manufacturing Company, an 
Clint 


Manager and 


Havssen, President of 
nounced the appointment of J. 
Cene I i] 


Assistant to the 


Johnston as 


President 


A Westerner who has represented 
Mr. Johnston 
Divisional 
Sales Manager of Hayssen out of Port 
Oregon, San Cali 
Kentucky. 


Hayssen tor 13 years 


served for seven years as 


land, Francisco, 

fornia, and Louisville 

Roger F. Hepenstal—American 
Can Co. 


Roger F. Hepenstal, Vice-President 
in Charge of Manufacturing for Amer 
ican Can Company, has been ap 
pointed to special duty with the De 


partment of Defense, in Washington 


The Department of Defense has an 
nounced that he will be charged with 
the establishment and implementation 
of a single supply cataloging system 
throughout the entire department. He 
ilso will be responsible for the devel 
opment of single specifications for 
items used throughout the department 
and for reducing the 


kinds of 


items 


number of sizes. 


tvpes of generally similar 


a 


J. CLINT JOHNSTON 





N. J. HANCHILD 


N. J. Hanchild—Damrow Brothers 


Peter P. Weidenbruch, President of 
Damrow Brothers ( ompat ul 
nounced that N. J. Hanchild has beer 
promoted to General Sales Engineer 


During the many vears of experience 
in the industry, Mr. Hanchild has a 
deal ot 


which qualifies him for this impor 


quired a great 


experience 


tant assignment 


He came to Damrow Brothers Com 
pany as an over 26. vears 


Chief 
Assist int 


engmeerl 
ago. He was promoted to 
1931 and to 


1942 


Drattsman_ in 


Chief Engineer in 


Floyd C. Costello and Alfred W. 
Hoffman—Robert Gair Co. 


William T. Mav, Jr., Vice-President 
in Charge of Containet Operations at 
Robert Gair Company, Ini in 
nounced the of Flovd 
C. Costello as Assistant General Pro 
Manager for 


sion operations 


appointment 


duction container divi 


Mr. Costello was formerly Manage 
of Gair’s Teterboro (N. J. 
Division. He 


Container 
joined 
Piermont (N. Y.) Paper Co., 
in 1913 as a stenographer. Ultimatels 
Manager there 
ind left that plant in 1933 for a simi 
Bogota N ] 


a predecessor 


comp iny 


he became Division 


lan position at Gair 


SERVICE CABINETS 


Protect your quality all the way .. . keep it “Dairy Fresh” at 
the doorstep. Aluminum and steel—Thermo Seal 12” insula- 


tion — tight cover —rust proof hinges — all sizes. 
name stenciled or beautifully embossed on cabinet. Postage 
paid on sample, list price. WRITE TODAY . . OR ASK YOUR 
DAIRY SUPPLY SALESMAN. 


Your 


MANUFACTURING CO. 





OWATONNA, 
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Corp. He transferred to the new 
Teterboro building in February, 1952. 


Alfred W. Hoffman is Quality Con 


trol Manager for the container divi 
sions. 

Mr. Hoffman had been Technical 
Director of Container Laboratories, 
Inc.. for 18 vears. 


Eugene L. Combs—Diamond 
Alkali Co. 


Promotion of Eugene L. Combs to 
the position of supervisor of chromic 
Alkali Com 


pany was announced by John S. Cort, 
Ir, Sales Manager of Diamond’s Chro 


iid sales for Diamond 


mium Chemicals Division 


Well known in the production, en 


gineering, and technical sales and 


service phases of the electroplating 
ind metal finishing industries for the 
past l7 years, he joined the Diamond 
1950. Since then he 


has been handling varied assignments 


ganization in 


in technical service, particularly those 
related to applications of chromic acid 


ind its use in chromium plating. 


Roland Karste—The Heil Co. 
Roland Karste has been appointed 
District Sales Manager of The Heil 





FOREMOST 
Milk 


> 


Co.’s Detroit District Office, accord 
ing to John Barclay, General Sales 
Manager of Heil. The office is located 


in Detroit’s Fisher Building. 


Mr. Karste succeeds the late Fred 
W. Ehlert who passed away Novem 
Heil 


23, 1953 while attending a 


Milwaukee 


ber 

sales meeting neat 

Thomas H. Jeffers & Rob’t O’Hara— 
Robertshaw-Fulton Controls Co. 


The Robertshaw-Fulton Controls 
Company has announced the appoint 
ment of Thomas H. Jeffers to the new 
position of Assistant General Manage 
of the 


California, and his election as ar 


Anaheim 
As 
sistant Vice-President of the company. 
T. T. Arden 
Manager of 


Anaheim Division 


continues as General 


the Anaheim Division 


Mr. Jeffers was formerly Chief En 


gineer at Anaheim 


Robert O'Hara has been added to 
the staff of the Detroit office as Sales 
Engineer 

Mr. O'Hara 
staff of the 
Department at the Fielden offic 
in Philadelphia. 


was formerly on_ the 
Application Engineering 
ind 


factory 











Malcolm M. Coston—Rodney Hunt 
Machine Co. 


Malcolm M. 
Manager of 


has been ap 
the 
Equipment Division of Rodney Hunt 
Machine Co. 
for sales and development of the pat 
ented TURBA-FILM Evaporator and 
the Rodney Hunt-Luwa Spray Drve1 


Coston 
pointed Process 


He will be responsible 


District Chemical 
Engineer for 12 years at Philadelphia 
for the 
Division of the 


He was formerly 


Swenson 


Whiting 


and other points 
Evaporator 
Corporation 


NEW REPRESENTATIVES FOR 
BALTIMORE AIRCOIL 


Baltimore Aircoil Company, Inc., 
innounces the appointment of the fol 


lowing representatives 


George V. Zintel—Northern Illinois 
and Indiana; I. Ben Kagey & Asso 
ciates—State of Georgia; J. L. Bodine 


& Associates southeastern Missouri 


northern Arkansas and southern Ili 
nois; James C. Gant, Sr., Gant Sales 
Company—Texas; John H. Keller, J 


H. Keller 
Michigan 


Company southeastern 


DESIGNED AND BUILT TO © 
MEET YOUR PERSONAL 
REQUIREMENTS x 


The 
truck 


Foremost Milk Company 
shown at the left has an @ 
all steel retail milk body. This 
body is insulated and refriger- 
ated and has a slide door inthe @ 
partition. It is equipped with 
hold-over plates and self con- 


tained compressors. 


Let us design and build for you @ 
a truck body to meet your per- 
sonal needs. Write, phone or 
wire for complete details. 


MURPHY BODY WORKS, Inc. ... ° 


Herring Avenue 


March, 1954 


Telephone 3361 


Wilson, North Carolina 
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H. V. Carey, M. C. Dambach and ciated in the practice of law with three separate awards at th ent CHAS! 
R. L. Perkins—Belle Vernon Louis Arnold in Cincinnati, later be Ohio State Restaurant As ition 
Milk Co. coming an attorney with the National show in Cleveland. She wa the me 
Three new directors have been Labor Relations Board. He was previ recipient, last October, of tw = 
added to the Board of Directors of ously Administrative Assistant to U. S. for outstanding advertisin th fe 
the Belle Vernon Milk Company Senator Maloney of Connecticut, and dairy industry, presented by Mill ware 
President Frank W. Edwards an from 1941 through 1945 was a special Industry Foundation. gets 
nounced. The new directors are: H agent with the Federal Bureau of ies 5 Mek. 4 . a 
V. Carey, Director of Industrial Rela Investigation of nearly 35 vears service « Bell ‘ 
tions; Margaret C. Dambach, Dieti Margaret C. Dambach is one of the Vernon companies He se vith =" 
tian and Sales Promotion Manager first woman members to sit on the the Signal Corps during World War | Willi 
and R. L. Perkins, Credit) Manager board of directors of any major Ohio joining the Velvet Ice Cream Com anager 
Before joining Belle Vernon in company. As director of cafeteria op pany as a salesman in 1920. His suc — 
1951, Harold V. Carev had been asso erations for Belle Vernon. she received ceeding experience with the « pa \. H 
included service superintendent at the s elec! 
Dayton, Ohio, ice cream plant | as Bend 
manager of the Akron ice cream plant ted 5 
TRY THIS He became Purchasing Director of the 
Telling Ice Cream Company in 195) Joseph ( 
and was made Credit Manager of that Fulto 
7 = company and Belle Vernon in 1952. 
Robert 
John G. Fleming—tThe Bristol os ry 
oe Company ci 
a3 ¥ According to a recent announces Robertsh 
ment by W. HL Faeth, President. of Thermos 
and Prove The Bristol ¢ Oompa John G. Flem Mr. Met 





ne has been appointed to the new) rs 


= se, to Yourself that seca pales at Weubeis Mini pans 


Manages 





Hugh C 
S O LVAY” FF : a : EDWARD B. LEONARD RETIRES Appo 
+ ’ . F ! 
g 5 igs ay Edward B. Leonard has. relin sou 
1. . = F * . 
, ~ * —_ & ad quished his post as Executive Vic nd 
s @ President of the Borden Company j NHOUTN 
& P Pioneer Ice Cream Division tor re | Branch 
e m sons of health according to an at In hi 
is your best general dairy cleaner! nouncement by Howard J. Dirkes, | compar 
President of the division. Mr. Leon ma 
The best way to judge and compare a dairy id has been associated with the New Birmin: 
cleanser—is to try it under actual work- York ice cream operation for the past } Lane 
ing conditions in your own plant! RO eras iine 
That’s why we would like to send you a Heinz 
sample of SOLVAY Super Cleanser—so that 
you can see for yourself why SOLVAY Super Albert E. Bachmann and H. T. Hol- Nor 
Cleanser is the most effective general dairy brook—Standard Packing Corp. - i 
cleanser you can use without paying a ‘ = 
yremium price. Albert E. Bachmann and H. T. Hol ration 
I I 
You'll see the efficiency of Super Cleanser brook were recently elected Vic Ini 
in cutting stubborn, greasy dairy soils... Presidents of Standard Packaging Heinz 
how quickly and easily it cleans and rinses : \f 
clear in softest and hardest water . . . how . . » for all general cleaning and Corporation, Dr. John A. Keer iit 
easy it is on hands and safe for use on all maintenance jobs in every part President, has announced Pierm« 
surfaces. of the plant. 
2 Eee — Mi 
Nh Bachmann Phil DCCTE aSSOCI 
ley 
ER th the fir ince 1936 Hle 4 an 
_ 
. = as « . : 5 a member 1 the Canadian Techni 
Tams | SOLVAY PROCESS DIVISION Section of the Canadian Pulp & Paper ini 
= Allied Chemical & Dye Corporation : 1 | i 
61 Broadway, New York 6, N. Y. Industrie ind Vice-President of tl . 
Gentlemen: Please send me the following: Superintendents Association for th 
0 FREE TRIAL SAMPLE of Super Cleanser paper industry Walt 
(] Complete information on Super Cleanser \\ 
Nh Holbrook has written a nur ’ 
a a - er 
De oO te ( ticles ad pap . { 
Company__ Position — - :' waned _— wes ie = 
pene ym) Various ph ises of the pure kaging ria 
. ; : a ina industry IS Vice President ind \ l 
City Zone__State__.__ AG.-3 
‘ s - k rector of the Packaging Institut 
a American Milk Review Mare 
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CHASE BAG PROMOTIONS 


Four top executive promotions in 


Cha Bag Company were an 
Francis H. 
sident. following the 


tonual Meeting in New York on Feb 


Ludington 


Company s 


15t 
FH. 1 idington, Ji Assistant Vic« 
sident. was elected Vice-President 
William N. Brock, General Sales 
fanage) vas elected Vice-President 


General Sales Manage 


, H. Nuhn, 
elected Vice-President; and M. 


Secretary Wis 


Assistant Treasures 
Bend Assistant 


ed Secretary. 
we 


Joseph C. McCarthy—Robertshaw- 
Fulton Controls Co. 

Robertshaw-Fulton Controls Com 

umounces the appointment of 


McCarthy of Toronto as 
nadian Sales Representative for the 


Jose ph ( 


obertshaw Thermostat American 
hermostat and Gravson. Divisions 
\lr. McCarthy was formerly with Con 
mers Gas Company and John Inglis 
mv, Ltd., Toronto. 


(romp 
l 


Hugh D. Mason—Diamond Alkali 
\ppointment of Hugh D. Mason to 
sales staff of Dia 
nd Alkali Company was recently 
mounced by R. B. Perry, Southern 


Branch Manager. 


southeastern 


Mason is the 


mpany s sales representative in Ala 


In his new post Nh 


ma and makes his headquarters In 


Birmingham at 237 Montgomery 


I 


Lilt 


Heinz Ahlmeyer—Robert Gair Co. 


Norman EF. Greenway, Vice-Presi 
nt im charge 


Robert Gait 


Ini mnounced the appointment. of 


of folding carton op 
rations at Company, 


Heinz Ahlmever as Assistant Division 
Manager at its Gair Cartons Division 
Piermont, N.Y 
Mr. AhImever has been 
ndent of Plant Maintenance there 
joined that department iS a ma 
hinist in 1934. He is a 


Lippe University in Germany 


Superin 


v1 iduate of 


Walter F. Kettell—Bowman Dairy 


Walter | Kettell Associate Direc 

md Central Wholesale Depart 
ent Manager of the Bowman Dair 
npany, has been elected President 


Chicago Convention Bureau 


March, 1954 
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Augustine R. Marusi—Borden Co. 
Marusi, Vice-Presi 


dent in charge of Eastern operations 


Augustine R. 


of the Borden Company's Chemical 
Division, has been named President 
of the March 1 
according to an announcement by 
Theodore G. Montague 
the Borden Company. 

Mr. Marusi will William 
F. Leicester who has been President 
of the Divison since 1944. Mr. Lei 


cester will continue as Chairman of 


Division, effective 


President of 


STICC eed 


the Division’s directing board and as 
a Vice-President 


George R. Wachter—Freezing 
Equipment Sales 


Wachter has been 
clected Vice-President and General 


CGeor ge R. 


Sales Manager of Freezing Equip 
ment Sales, Inc., according to an an 
nouncement by Henry B 
President of the York 

Mr. Wachter has held managerial 


positions in application and sales en 


Pownall 


Pa. firm 


gineering for the York Corporation 


during the past ten years. He has 
been Manager of Sales Engineering 
for the past five vears and has been 


with York Corporation sinc 


>~ 


1935. 








to obtain the same output 











Before these Doering PATTY-PRINT machines were installed in 
the Land O’ Lakes Creamery they were using 4 machines with 
13 operators. Now only 2 machines and 4 operators are required 
2,400 Ibs. of patties per hour. 


You, too, can profit by the installation of Doering PATTY-PRINT 
machines. Our engineering department will gladly make a survey 
of your operations, give you technical assistance and recom- 
mendations — without obligation. Write today. 


C. DOERING & SON, Inc. 


1375 W. Lake St., Chicago 7, Ill. 
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DISA I 
The coveted Honor Plaque for outstanding service to DISA was New officers of DISA pose with out-going President Carl A DISA 
presented to Robert Rosenbaum (right, standing). Carl Wood, Wood (right). Mr. Wood and Sidney E. Crofts, newly elected \, 
out-going president is congratulating him. Vice-President, flank the new President, L. N. Lucas 
ndusti 
DISA | 
Fellow: 
Contes 
GOOD YEARS AHEAD SEEN BY cn 
mittees 
nated 
PET MILK OFFICIAL a 
\ 
{ 14 
R. S. Jones Says Distribution of Total Income and Growing Population cal 
Factors in Optimistic Outlook—DISA Chooses L. N. Lucas New Prexy oe 
ary 
j a va 
HE PROSPECTS FOR PROFIT in the dairy indus 1. The inventories in the hands of dairy companies — 
try in 1954 and 1955 are good,” Richard S. Jones, are so low as to be non-existent Utiliz 
Vice-President and General Counsel for the Pet Milk 2. The danger of inventory losses is at a minimum 
Company of St. Louis declared last month. Speaking ee a mae | Lg. 
before nearly 200 members of the Dairy Industries Supply by sales into the government’s hands at a pri Direc 
Association gathered at Washington, D. C.’s Shoreham determined price. Burre 
Hotel for their 35th annual meeting, Mr. Jones took issue 
with economists who have been predicting serious business Mr. Jones emphasized the evolutionary character 
sctdeerke the dairy industry over the past quarter century. He said Com, 
: that two conflicting trends had taken place. “There ar E. ( 
In a cogent analysis of the current economic situa 
a fewer plants due to mergers and_ consolidations,” he DIS 
tion, Mr. Jones listed six factors that work toward a pros a il 
perous future. The six factors are: pointed out, “vet a larger mage ” plant ane a 
‘ ment per employee, rising from $4,000 per worker in 1925 lo 
1. A broader distribution. of total income to $6.000 in 1933.’ We 
2. A broader distribution of luxury income spent on Horace B. McCoy, Deputy Administrator of Busi He 
more but less costly items ness and Defense Services Administration U. S. Depart Ine 
3. More money spent on food ment of Commerce, spoke at the dinner session. Mi 
t. Many still unsatisfied demands \MicCoy told his audience that “never before has goven 
5. A more homogeneous population ment been so influential in business affairs Inst 
6. A growing population with some of the opti Mr. McCoy emphasized that commerce has gone | 
mism of vouth. in helping business through its government-industrv cor 
Referring specifically to the dairy industry, Mr. Jones ferences and getting businessmen to work for the gover Con 
declared that “milk and _ its products are becoming gen ment on behalf of business—“the success, however I Ols 
erally recognized as nutritionally extremely important not these programs depends on your willingness to partici to 
only for those persons under 14 years of age, but also pate, and we think business has a responsibility it’s not 
for those over 64. a group at its peak in our popula going to shirk . .. We need your help to keep the road 
tion now.” blocks out of business.” ome 
Mr. Jones praised Secretary Benson’s recent move in Efficiencies and adequate public representation on - 
lowering dairy product price supports from 90% to 75% the part of the various departments of government ar 
of parity. He added that he did not believe government apparent, he said, “because this Administration has. its tion 
stocks of dairy products are a threat to company profits feet on the ground, knows where it’s going and what to Inc 
He based his contention on do when it gets there.” Cit 
74 American Milk Review | M 
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Mir. \VicCoy also said that defense expenditure would 
tinue to be heavy, with government having the re 
enonsibility of carrying out a preferential system of mate 
als for the military and a defense mobilization of re 


<ources for industrial preparedness. 


Convention highlight occurred when President Car] 
Wood announced Robert Rosenbaum of Philadelphia as 
the recipient of the Honor Plaque awarded by the asso 


ciation to one of its members for outstanding service 


Holding numerous DISA committee chairmanships 
nd memberships since 1920, Mr. Rosenbaum was a mem 
her of the Board of Directors from 1935 to 1953 and the 
DISA Executive Committee from 1942 to 1953. He was 
DISA’s Vice-President in 1944-45 and President, 1946-47 


Noted as a lecturer and author throughout the dairy 
ndustries, he continues to give tireless service through 
DISA committees. He is a member of the Contest and 
Fellowship Committee and headed the subcommittee on 
Contest Arrangements in 1953 and also serves on the 
Customer Association Relations and Public Policy Com 
mittees. The idea for the Dairy Remembrance Fund origi 
nated with Mr. Rosenbaum, and he now is one of DISA’s 


three delegates to the Fund 


Mr. Rosenbaum is active in many organizations per 
taining to the dairy industries and general public welfare 
Showing a keen interest in all phases of dairying both at 
home and abroad, he has been Chairman of the Board of 
Dairy Industries Society, International since 1947, serves 
m various DIST committees and contributed much to the 
success of the Societw’s First World Congress for Milk 


Utilization last vea 


L. N. Lueas, The Bastian Blessing Co., Inc., Chi 
igo, was elected President of DISA by the Board of 
Directors. Mr. La iS succeeds ( ir] \ Wood Cherry 


Burrell Corporation 


The Board elected Sidnev E. Crofts. Batavia Body 
Company, Inc., as its Vice-President: and re-elected Rov 
E. Cairns, Waukesha Foundry Company, as Treasurer 
DISA’s Honorary President for Life is John H. Mulhol 
land of Milford, Delaware 


Joseph L. Rosen, Hlinois Creamery Supply Co., was 
elected to the Board as a Commodity Director (Jobbers 
He sueceeds W. W. Monroe. Monroe Dairy Machinery 
Inc., who was elected as an At-Large Director and Dire¢ 


tor for the Western Area 


Re-elected At-Large Directors are R. E. Olson. Tavlor 
Instrument Companies, and Earl Weed, Foote & Jenks, Inc 


RK. O. Davison, Kelco Company was re-elected as a 
Commodity Director (Ingredients); and Lester Olsen, The 
Olsen Publishing Co., was re-elected a Commodity Dire¢ 
tor (General Commodities and Services 

Directors serve three-vear terms, with six elected 
each year. Directors and officers were introduced to th 


membership at the Friday luncheon 


\ drawing was held Friday morning for space loca 


tions among exhibitors in the DISA-sponsored 19th Dairy 


Industries Exposition to be held October 25-30 in Atlantic 


Citv’s Convention Hal] 
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Fine Chaftstnanship 


in stainless steel 


Twenty-five years ago the fabrication 
of stainless steel was in its pioneering days. And 
A-P-C was, in a very real sense, the “Daniel 


Boone’”’ of the stainless steel frontier. 


A-P-C contributed greatly in the development 
of the stainless steel truck tank, the refrigerated 
stainless steel holding and storage tanks and 
stainless steel pasteurizers . Not the least of 
A-P-C’s pioneer contributions were fabricated 
stainless steel sanitary fittings and valves — and 
especially the Expander Process to eliminate the 
costly uncertainties of the soldered joint in sani- 


tary lines. 
Today, A-P-C continues to open new frontiers in 


stainless steel craftsmanship — for the benefit 


of the dairy and ice cream industries 





vas 


ALLOY PRODUCTS, CORP. 
Craftsmen in Stainless Steel 


WAUKESHA, WISCONSIN 
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Fort Wayne Can Filler 


AIR 
OPERATED 





APPROVED 
METHOD 
OF FILLING 


CLEAN 
FAST 
FILLING 


FILLS 5, 8 AND 10 GALLON CANS WITH 6'2 
OR 714" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE —- RUGGED — EASY TO CLEAN AND 


OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment (Co. 


Winter Street and Wabash Railroad 
Fort Wayne, Ind. 


ESTABLISHED 1906 
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et 
Dairy Engineering Conference--\March 3-4 at 
Center, Michigan State College, Kast 
Nebraska Butter Institute Annual Meeting 
The Dairy Industry Building, University 
State College of Washington Institute of Dairying 
Meeting and Scorine Contest \larch 3 air 
products judging and scoring contests, speake Spc 
cial sessions for sanitarians and tieldmen. ¢ t H 
\. Bendixen, Dept. of Dairy Science, Pull 
American Dairy Association of Wisconsin A111 
ing, March 9-10 at the [lotel Loraine in Ma 
Dairy Manufacturers’ Conference \larch 17 ‘ 
\lemorial Student Center, A & M College « eXas 
College Station. Contact Dr. \. \ loore. Da Dent 


Pacific Dairy and Poultry Association \nnual Co 
\larch IS-20 at the Hotel del Corot ado, ( 
Calitornia Contact H Gslenn Olson Press 
least 7th St.. los Angeles 21 
American Dairy Association Annual Meeting 
24 at the Morrison Ilotel in Chicage 
Point-of-Purchase Advertising Institute \nnua 
ium and Exhibit, March 30-April 1 at the Hot Stat 
ler, New York City 
Market Milk Conference \pril 13 at l’urd 
Contact \ ( Manhart, Simotl Hall 
lowa Milk Dealers Association Joint Conventi 
lowa lee Cream Alanutacturet \ssoctatior \y 
| at Vhe Hlotel Fort Des Moines. Des Leone 
Milk Sanitarians Conference \pril 14-16 at the | 
llorida Contact D1 | | Fouts. Head. 1D 
Dain Science, Graine 
Ice Cream Institute \pril J4 at Purdue Universit 
tact V. « Manhart, Smith Hall 
New Dairy Products Technology Conference \pril 
t thre Loniversits of Hlinots Contact R KK 
Conference Supervisor Div. of University | 
Wreht St.. Champaien 
Lyons International Fair \pril 24-May 3. Co 
French Chamber of Commerce. 620 Fiftl Vive " \ 
American Warehousemen’s Association  \nnual Meet 
\pril 25-29 at the Boca Raton Hotel and Clu 
Raton, Fla 


Pennsylvania Association of Milk Dealers \nnu Cor 
ention, May 4 at the Venn-llarris Hotel, HH: 
bury Contact Ilenry Ik Gseisinger, lcxecutive 
resident, 303 Telegraph Uld¢ Harrisburg 


Purdue Industrial Waste Conference \lay 10-12 


Purdue Memorial Union Contact Don | Blood 
Chairman, | Bide. Purdue University 
Basic Materials Exposition \lay 17-29 at the Inter 
\mphitheatre Chicago 
American Dairy Science Association \inual \M-« 
lune 22-24 at Pennsylvania State University. Cont 
| Doar Prof. of Dan Manufacturing 


Western Plant rin era ge a wooed July 13-15 at 
; 


Pact \uditoriut reles 


Pennsylvania ete Fieldmen’s Conference — Jul) 


Pennsvivania Stat niversity Co 
heat Rirecta ‘ Ss] t € ou 
American Institute of onpeennen \ Mi 
Laoust 1 om i “4 


Westen er er & Materials naa mg enecwad 


\uviutst / it 1 Sil ey 


Florida Dairy Aineiieains Field Day -September 16 
hiversit ) 


Packaging oe Man ufacturers austitute 


Meeting septel ( 2h ( el k Int 
, Ni ) (a1 

Milk Industry sinoevgar vig \nnual Convention, Oct 
24-27 at Atlan Cit 


International Association of Ice Cream Manufacturers 
\nnual Convention, October 27-29 at Atlantic Cit 
19th | wre Industries Exposition Sponsored |} 1) 
lustries Supply Association, October 25-30 


ention Hall, Atlantic City 


American Milk Review 
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SHORT COURSES _. When the best in refrigeration 


G. P. Gundlach & Co. 121 \West Sth St.. Cincinnati, Ohio 
Sales, Merchandising and Technological Clinic 
Milk Clinic \Mlarch 30 \pril ] 


7 o = 
f : a See, en 1625 Kye St... N. W., Wasl iS required...specify... 


Sales Training Institutes March 8-19; April 12-23 


vail May 17-28: July 19-30; October 4-15: November 8-19 
Spe } ver 29-December 10 
t H : 
Minneapolis- Honeywell Regulator Co.—Industrial Division 
Wavne and Windrim Aves., Philadelphia 44, Va 
Instrument Maintenance and Repair —live-week short 
\pril 26 
instrument Maintenance and Repair—Ihree-week short 
a rses, beginning March & April 5, and June 7 
Dept Ohio State University— Contact Dept. of Dairy Technology 
Columbus 10 


Milk Sanitarians Short Course —\larch 15-19 


Rutgers University —Contact Dr. Samuel A. Lear, Pro 
Dairy Industry for application forn 
2 Cottage Cheese Clinic — March 4-5 
Virginia Polytechnic Institute—|!*. J. Finnegan, Dept. of 
Dairy Husbandry, Blacksburg 
Cottage Cheese and Buttermilk Conference and Clinic 


March 17-18 


Michigan State College—-Contact Dairy Department, School 


of Agriculture, East lansing 
Dairy Inspectors April 5-6 

University of Florida—\With the assistance of the llorida 
Dairy Association. Contact Dr. 1} | lout Head 
Dept. of Dairy Science, Gainesville 





Laboratorians—-April 13-16 
Dairy Plant Operators—October 14-16 


* Cold- Cea are specified by the man- 
COURSE ON PLASTICS CONSTRUCTION ufacturer of this modern 1,500 gallon all 


: Atlas Mineral Products Company announces that. it aluminum body. The compressor is 
will hold two week-long sessions of instruction for corro hooked up with a hydraulic drive to 

— sion engineers in 1954. The exact dates have not been ‘ oe, . 
: et, but one course will be in April and the other during provide efficient, continuous, over-the- 
the month of September. road refrigeration. This unit can also be 
These courses stress selection, design, testing an plugged into any electrical outlet for 


pplication of plastic materials of construction. , , 
overnight charging . . 


Further information may be secured by writing to 


Joseph A. Snook, Vice-President, Atlas Mineral Products WRITE FOR CATALOG CE 


Company, Mertztown, Pa. 
> ‘Formerly known as “DOLE TRUCK PLATES” 


CHICAGO DAIRY TECH SOCIETY HAS foes DOLE REFRIGERATING COMPANY 
PROGRAM ON CHEESE a 5932 N. PULASKI ROAD, CHICAGO 30, ILL 


Richard E. Eldred, of the Great A & P Tea Co., be “EE a en aw woo oe, 


gan his address on “Know Your Cheese to the Chicago In Canada: Dole Refrigerating Products, Ltd 
44 Elgin Street, Brantford, Ontario 





Dairy Technology Society on February 9 by giving a brief 
history of cheese beginning with the legend of the Arabian 
salesman, who in carrying milk ovel rough mountains in 
i canteen made of shee ps stomach, first discovered what 


we know today as cheese 


The first American cheese factory was opened it 


Maximum Refrigeration Efficiency 
1851 by Jesse Williams near Rome, Oneida County, New 


York There are now 2.000 cheese factories in the United DOLE 
} States, with almost 50 per cent of them i 


n Wisconsin. 





Cheese gained momentum during the war vears and 
; continues to gain a high popularity in the American dict THE LINE 
In 1952, dairs products as a whole made up 12.7 per cent 
of the total farm income, with cheese having a 1.5 per 
cent total by itself 
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The Most Natural Way 
to Fortity Your Milk 


ANPI VITAMIN D 
CUNGENTRATE 


Made with Milk —Just for Milk 


Are you selling fortified milk? If so, you've 
perhaps wondered if the fortifying agent you 
use is the best for producing a really top-grade 
product, 

You can stop wondering, however, when 
you use General Mills ARPL Vitamin D Con- 
ARPT is 
Vitamin D and Grade A milk products. It eon- 


centrate. Because made entirely of 
tains no added emulsifying, dispersing or pre- 
servalive agent. 

What could be a more “natural” than ARPI 
for fortifying your milk? 

ARPIL Vitamin D Concentrate is colorless. 
odorless, and tasteless in milk. [t also gives you 
the additional advantages of uniform potency 
and high stability. You need no special equip- 
ment to use ARPT Vitamin D Concentrate. and 
it is packaged for every size operation. 

Want to know all about ARPI or 
DANDA (Vitamin A and D) Concentrate? 
Just mail the coupon below. We'll rush you the 


information, 


General Mills 


Supplier of a complete line of vitamin 
concentrates for milk fortification 


General Mills 
Cfpectad Commodities Division 
MINNEAPOLIS 1, MINNESOTA 


Please send me samples and information, without cost, on: 


ARPI Vitamin D Concentrate 
Danda Vitamin A & D Concentrate 


Name 
Firm 
Street 


City Zone State 
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IOWANS CONVENTION THEME- 
MERCHANDISING 


Plans are now being completed for the annual eo 


vention of the Iowa Milk Dealers Association and th 
lowa Ice Cream Manufacturers Association to be hel 
April 13-15 at Hotel Fort Des Moines, Des Moin lowa 

Successful sales managers have now been mitacted 
to present interesting talks filled with successful chan 
dising ideas. 

“Human Relations with Salesmen —by Glenn 
Blake, Sales Manager, Roszell Company, Ps 
Illinois. 

\ panel discussion of successful sales con 
test ideas will be conducted by Bert Stolb 
Promotion Managet ot the Des Moines R gist 

“Successful Promotional Tie-In Ideas”’—by 
H. R. Scheid, Fenn Bros., Sioux Falls, South 
Dakota. 

“The Big Pay-Off,” a consumer research 
report of the Lowa dairy industry by Dr. Charles 
Lapp, Washington University, St. Louis, Missouri 
There are several other outstanding sales speakers 

who will be On the program and announced Ith the neat 


future 


For plant and production men, Dr. C. A 
lowa State College will speak on “Plant Employees’ Ri 


sponsibility Towards the Sales Program 


Ive son 


Success of Any 


Special emphasis will be made throughout the con 
vention concerning the 
| 
program throughout the year. 


Phe afternoon of April 13 will feature a Midwest Milk 


ind lee Cream Festival 


importance of teamwork be tween 


lant and sales emplovees conducting a successful sales 
plo} 


The Festival will feature an out 
standing advertising presentation of some fifty nationalh 
known food COMpanles whic h will LIS¢ milk and ce cream 
on a national level, in their spring and summer advertising 
programs. 

Robert North 


Association 


Lrite I 
Ric h urd 
ind Hugh McSweeney 


Presenting the Festival will be 
national Ice Cream Manufacturers 
Warner, Milk Industry Foundation 
4 the Dairy 


American Association 


lowa le 


( lve 


The convention committee members for the 


Cream Manutacturers Association are as follows 


l Johnson, President, Beatrice Foods ¢ ompany, Des 
Moines \xel johnson Borden Company; Robert Reppert 
White House Dairies, Burlington: Al Loomis, Fort Dodge 


Fort Dodge 


Creamery, 


The convention committe members tor the lowa 
Milk Dealers Association are as follows: Bruce Werden 
President, Sunshine Dairy, Burlington, lowa; Jim Swaner 
Swaner Farm Dai lowa City, Lowa: Richard Wiegel 
Northland Dairy, Des Moines, lowa and Bud Hagerman 
Sanitary Farm Dairies, Clinton, Lowa 

So as to assist the entire Lowa Dairy Industry t 


sell more dairy products, the Boards of the two associations 


are welcoming and inviting all association members and 


non-members to attend this vear’s annual convention 


should be 
Moines 


] 


Convention made and sent 


Hotel 


reservations 


direct to Fort Des while rooms are. stil 


i\ ailable 


American Milk Review 





Officer: 
(seatec 
re-elec 
Neale, 
Virgin’ 


T 


| 
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VIRGINIA DPA CONVENTION 


fhe 39th Annual Convention of the Virginia Dairy 

Products Association had the largest attendance of any 
»vention in the history of the association. 

Rex Paxton, Director of Public Relations for Suthe 

nd Paper Co., discussed “Pathway to Profits.” He 

inted out that real prosperity depends upon strong 


nsumel! demand. 





Officers of the Virginia Dairy Products Association for 1954 are 


(seated) C. L. Fleshman, Lynchburg-Westover Dairy, Lynchburg, 

re-elected Secretary-Treasurer; and (standing) left to right: T. E. 

Neale, Jr., Birtchard’s Dairy, Norfolk, President; J. G. Rennie, 

Virginia Dairy Co., Richmond, re-elected Vice-President; and 
D. H. Craun, Southern Dairies, Norfolk, Vice-President 


| \. |. Totten, Director of Research for Reynolds Metals 
Co., discussed the wide application of aluminum in the 
Parke C. Brinkley 

Robert C. Hibben, 
Manufacturers, 


also were 


lairy industry. Virginia Commissioner 


Associa 


Mckee 


f Agriculture, International 
tion of Ice Cream 


ADA Vice-President 


and Lyman 


on. the 


Honorable | 


Internal 


program. 


Coleman 


and 


the 


Commissioner of 


Featured speakers were 
Andrews, U. S. 
Dr. Kenneth McFarland 
eral Motors. 


Revenue, 
Educational Consultant for Gen 
e 


THREE-DAY CONFERENCE OF THE CALIFORNIA 
DAIRY INDUSTRY ASSOCIATION 


\ challenging three-day conference of the Californi: 
Dairy Industry Association closed February 10 with the 
innual banquet, at which the newly-elected officers and 


inners of the annual judging contest were introduced 

Ward Watson, of the Knudsen Creamery, Los Ange 
les. succeeded George D. Young as President. The new 
Vice-President and new Secretary-Treasurer are, respec 
tively, Norman Herrick of the Borden Capital Dairy, Sac 
ramento, and Edwin B. Collins, Assistant Professor o! 
Dairy Industry, University of California, at Davis. 


The nine-man panel of Section Directors for 1954 
consists of James D. Welch, Krim-Ko Corp., for the Sar 
Francisco Bay Area; John R. Brainard, Ji 


for Los Angeles; John M. Shea, Robertson Mfg. Co. 
S. Pete Lambert, McColl’s 


Carnation Co 
to) 


the north San Joaquin Valley; 

iy for northern California; Robert E Dooley, Golde: 
State Co., Ltd., for the Sacramento area; Jacob A. Rich 
man, Swiss Dairv, for the San Bernardino-Riverside area 
March, 1954 
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SUPPLIES... 





for the Modern 





Laboratory 


Cherry-Burrell is your reliable source for the lab- 
oratory supplies you need. Here are all of the 
items, gathered into one single source for your 
convenience. Good stocks of regularly ordered 
items are maintained, for you. Included are sup- 
plies and equipment for: 





Babcock Testing 

Fat and Solids Testing — Dietert Detroit method 
Sediment testing 

Bacteria counting 

Reduction tests 

Laboratory titration 

pH control tests 

Bottle and Can Washing control 


General laboratory items 


Phone or write your nearby Cherry-Burrell branch, 
for prompt information, and the very best of service. 


CHERRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 
Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Harry Armstrong, Cherry-Burrell Corp. for 


nardino; John M. Santana, Jr.. Peninsula Creame for th DAIR 
be : San Jose area; and Rudy Eidswick, Arden Farnis ¢ f Eml 











the south San Joaquin Valley lhe I 
rou 
Dairy products judging was limited to tw lucts An 
thy i 
T H E R K O 4 R ice cream and market milk. Each contest had ¢ class. 
LU A. of competition—Class A (for those with four-y« Cree Pres 
or considerable experience in dairy industry) and C] | ide D 


DAIRY ENTERPRISES iat Wiest peer sevtlicence ond mae emg | 


experience. 
(Established 1949) 
P. O. Box 501 York, Pa. Winners 


were as follows 


Grand prize, for relatively best scorer of all coy 
Without obligating me in any way testants, was won by Donald Pflueger, Shuey-Diamong 


please send me details about Dairy, Oakland 


Ice Cream Judging 


Class A—Edwin J. Victorino, Velvet Ice Cream ( 
Modesto, first award: W. E. Painter, Golden State Co 
Ltd., Sacramento, second award: W. (¢ Col Arde 


Monthly newspaper for Route Salesmen 
to pass out to Retail Trade, which News 
te ( ts and 
paper will help to sell my by-p1 ms ae KC anit. San Aniive. Ghled avend. 

give my customers a chance to win $75.00 
in cash prizes every month Class B—Thomas A. Peters, Arden Farms Co.. Fresno 
first award; Rudy Werner, Vaca Valley Creamery. Vaca 


ville, second award: Raymond A. Yatuni, Creamery Pack 





Fraining program for Routemen. age Mfg. Co., Los Angeles, third award 
Monthly newspaper for my wholesale Market Milk Judging 3 
accounts. Class A—Donald H. Pflueger, Shuey-Diamond Dai Bethes 
Oakland, first award; Ed Shuey, Shueyv-Diamond Dain Chena 
Oakland, second award; Ward S. Watson, Knudsen Crean vee 
Newspaper advertising mats ery Co., Los Angeles, third award. Execu 
Class B—Ralph Colin, Bureau of Dairy Service, Sa WTTC 
Literature to get back empty bottles. ramento, first award; Eric A. Anderson, Golden State ( istrativ 
Ltd., Sacramento, second award: Harold W. Willis. Vi Willis 
Survey of customers to determine if thes toria Guernsey Co., San Bernardino, third award Rvan 
are satisfied with our service C. A. Iverson, Professor of Dairy Industry at. I official 
State College, took “A New Look at a Changing Bus L 
Letters appealing to brides, to newcomers ness, and voiced the opinion that reducing butter pric cially 
to our citv. te new mothers and/or to a few cents a pound would keep consumption up witl to une 
customers who quit production and eliminate present surpluses. He didn tive « 
recommend. shifting any costs now allotted to butter over basica 
to non-fat milk solids as long as milk solids are Is ! is tl 


Dige > . > > 
Picture book of our plant for increase surplus 


sales and trouble shooting 


David A. Clarke, Jr., of the Department of Agricul FO 
tural Economics of the University of California at Berke 
Your price on route forms ) 1,000, lev, discussed the economic factors determining the ilu 
5,000 10,000 ) 25,000, of milk and described the different methods emplo ed I 
90,000. determining the net values of milk used for Huid purpose salads 
ind that used for manutactured dairy products jointh 
; Cling 
\ symposium of five men discussed “Rancidit Comy 
the Raw Milk Supply George E. Morton, Field Sup 
intendent of the Arden Farms Company, listed seven fa 6 
W Wet 
Vame of person to whom data should be sent ant Ghat: Some te Racees ee idity in pipeline milking Salad 
Homoge nizing action (at undetermined milk te mperavures ; 
of both the centrifugal pump and vacuum releases — 
vacuum exceeding 15 inches: ingress of air at. the 
Name of Dairy cup claw or bowl: risers in the line ahead of pum pe va 
release point; filtering devices between the line and point food 
of release; air temperatures that influence milk temp: 
tures at the critical points; and various combination if leocs 
Address above factors — 
80 American Milk Review M 
ar 
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es DAIRY TV PROGRAM CITED BY AAUW 


f Embassy Dairyv’s weekly WTTG television program 
the Fairy Tales of Hans Christian Andersen,” was among 
roup honored by the Bethesda-Chevy-Chase branch of 
nucts American Association of University Women. 
LASS¢ 
Presentation of the certificate of commendation was 
rey ; 
| , ide by Mrs. Robert W. King. President of the AAUW 
I ‘ ‘ 
-_ Chapter, to Leslie G. Arries, Jr., General Manager of 
mit ia 
| con 
umnon 
n Co 
e Co 
Arde 
resno 
Vaca 
Pack 





leslie G. Arries, Jr., General Manager of WTTG (Washington) 
receives a citation from Mrs. Robert W. King, President of The 
Dain Bethesda-Chevy-Chase Branch of the AAUW on behalf of the 
Channel 5 programs, ‘The Fairy Tales of Hans Christian Ander- 
sen,” “Georgetown University Forum,” and “Johns Hopkins Sci- 


ence Review.” Looking on, is Harry Shapley, Administrative 
Executive of Embassy Dairy, sponsor of the fairy tale program. 


Ti WTTG. 


istrative 


In attendance also were Harry Shapley, Admin- 


Executive to the President of Embassy Dairy, 
William R. Doores, Jr., Account Executive for Lewis Edwin 
Advertising Agency Embassy), and 


Ryan (representing 


7” officials of each organization. 


Busi During the course of her remarks, Mrs. King espe 
prices cially paid tribute to the Embassy firm for its inclination 
witl to undertake sponsorship of a program with such a selec 
nol tive eve. The Hans Christian Andersen show, which is 
ovel basically on film, but which has added local live cutouts, 


sO ii was the only fully-sponsored regular presentation honored. 
” 


+ FOUR COTTAGE CHEESE SALADS STAR IN 
LENT-SPRING DRIVE 


Four new cottage cheese, cling peach and Ry-Krisp 
Pose salads for springtime and Lenten meals are again being 

jointly promoted by the American Dairy Association, the 
Peach Board and the 


Company. 


Cling Advisory Ralston Purina 


= Bringing these new salads to the homemakers—the 
sweetheart Salad, the Funny Bunny Salad, the Tick Tock 
Salad, and the Salad—will be 


vertising and merchandising campaign. 


KF] wel a widespread ad 


] 


Newspapen ad mats, window and_ in-store 


posters, 
my Ol pea h cut-outs and price ecards are available to dairy and 


pot food store operators 


cane Backing up the promotion are national publicity re 


ountry accompanied by samples of the three products 


view 
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leases being sent to leading food page editors across the 


3 exclusive controls make 
Kraft Powder 
constantly 
uniform 






Always the same rich flavor! 
Always the same protection against 


SETTLING! 


le Cocoa to exact specifications. Cocoa so 
exactingly made just for Kraft Powder that 
only two manufacturers in America meet 
Kraft’s rigid requirements! 


Tailor-made stabilizer. A special blend 
made only in Kraft’s Portland, Me., plant 
just for Kraft Powder. It’s made to assure thor- 
ough suspension without unusual thickness. Its 
greater safety range allows you adjustments 
in sweetness and chocolate strength without 
destroying balance. 


”« Small-batch testing. Not 3,000 or 2,000 or 
even 1,000 pounds... we test every batch of 
Kraft Powder! Time-consuming but worth 
it... because it proves that every case of 
Kraft Powder works right! 

Choose from two fine powders. #1 is for 
plants where quick cooling is the method. 
#3 withstands slow vat cooling and excessive 
pumping after cooling. Order a 40-|b. trial case 
by writing to Phenix Foods Company, Dept. 
M-354, 460 E. Illinois St., Chicago 90, III. 





2 Py ohn 
Ae Gs 


STABILIZED CHOCOLATE-HAVORED 


2 OVA hy rr 
eee un 
Manufactured by Phenix Foods Company | U ¥ * 1) r rt 
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“My Dari-Kool saves 
me time and labor” 


says Paul W. Baumgartner, Route 2, Monroe, Wis. 









Milk is rapidly cooled 
to well below 40°, as- 
suring a low bacteria 
count and better milk 
Because the coolant 
is ice-water — the 
milk cannot freeze 





Dari-Kool tanks are 
easy toclean and may 
be sanitized with hot 
water without dam- 
age 


Units are ready to 
plug in. Nothing else 
to buy or install 
In a wide variety of 
sizes from 100- to 700 
gallon capacities 











] 
| 


Write Dept. 28 for Complete Information 


DAIRY EQUIPMENT COMPANY 


1444 EAST WASHINGTON AVENUE ° MADISON, WISCONSIN 























Cron 


DETROIT, MICH. 





TRADE MARK 


.. . RECORDING 
THERMOMETERS 


PROTECT 
YOUR PRODUCT 


Write Dept. 14 for Information 


SCIENTIFIC INSTRUMENT COMPANY 


DETROIT 26, MICHIGAN 


INSTRUMENT MAKERS to the DAIRY INDUSTRY 
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OHIO STATE GRANTS DAIRY TECHNOLOGY 
SCHOLARSHIPS 


Nine Freshmen and new students are now studying 
Dairy Technology at The Ohio State University as a re. 
sult of scholarships made available by the Cleveland 
Dairy Technology Society, the Stark County Milk Dis. 
tributors Association, the Milk Dealers of Akron area, and 
the Robert B. Stoltz Memorial Fund. 


Recipients of these awards are: Lee Lewton, Waynes. 
burg; John Lorz, Cleveland Heights; Robert Oberlin, Mas. 
silon; William Hamlin, Park; Feller, 
Alliance; Howard Greenburg and Paul Schanzenbach, 
Cleveland; and Robert Hilsher and Robert Klenk, Pains. 
ville. 


Fairview tonald 


N. J. DAIRYMAN RECEIVES MILK INDUSTRY 
AWARD FOR MERIT 


William J. Lauderdale, a dairy farmer from Lambert. 
ville, was presented with the New Jersey Milk Industry 
Association’s annual “Award For Merit” at the Farmer’s 
Week Dairy Dinner. The presentation, before more than 
300 of the state’s dairy leaders, was made by Arthur M 
Woodward of South Orange, President of the Association 





William J. Lauderdale (left) receives the Award for Merit from 
Arthur M. Woodward, President of the NJMIA. Mrs. Lauderdale 


holds the engraved silver bowl presented to her husband 


For more than 30 years, Mr. Lauderdale has been a 
leader in the New Jersey milk industry. A former mem 
ber of the Milk Control Board, he has served as President 
or Director of the Dairymen’s Council, Atlantic Dairy 
Association, Cooperative Artificial Breeders Association 
and Inter-State Milk Producers Cooperative. 


BACTERIOLOGIST WINS FULBRIGHT GRANT 


Lorraine S. Gall of National Dairy Research Labo 
Senior Ri 
search Fulbright Grant to study the role of rumen bac 
teria in ruminant metabolism at the Wallaceville Animal 
Research Station near Wellington, New Zealand. This re- 
search will be based upon techniques developed during 


ratories, Inc., has recently been awarded a 


her ten years’ experience in this field. 
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FAMILY MILK CLUB, SALES IDEA 


fhe Family Milk Club, Sealright’s new advertising 
nd sales promotion device to enable their customers to 
«ll more milk, is reported to be successful. 






MILK CLUB 


George N. Schwarz, President of O'Fallon Quality Dairy (seated) 
concludes arrangements for the Family Milk Club promotion, 
with Earl H. Terry, Sealright Co. Representative. 


One of the first dairies to organize a Family Milk 
Club was the O’Fallon Quality Dairy (O'Fallon, Illinois) 
in the St. Louis area. 


Payment for premiums is in closures from the dairy’s 
bottles with or without small cash sums. The premiums 
we: fountain pens, milk-drink shakers, and Roy Rogers 
[-shirts. 


Sealright has mass-produced advertising and mer- 
chandising materials for each dairy to use to make the 
program its own promotion in its own territory. 


TV SALES MEETING FOR ROUTEMEN 

Extra-early TV viewers in the Fort Worth-Dallas 
area were treated to an unusual show when they attended 
the first business sales meeting ever telecast on an open 
channel in the Southwest. 


The occasion was the presentation, by officials of 
Foremost Dairies, Inc., of the company’s new “Teen 
limes” television show to drivers and salesmen in the 
bi-city area. More than 175 drivers and routemen gathered 
before television sets at their milk plants and watched 
while executives described the regular telecast and how 


they could best promote that show among their customers. 


Foremost officers appearing on the broadcast were 
E. L. Volkwein, National Advertising Manager; Lloyd 
Hughes, Vice-President and Southwest Division Manager; 
K. L. Waters, Vice-President; Lindsley Waters, Jr., Presi 
dent, Tennessee Dairies; and Ellis O. Wurzbach, Plant 
Manager in Fort Worth. 


“Teen Times” is telecast each Saturday afternoon at 
4 and features high school students from both Dallas and 
Fort Worth each week. Viewers in each city vote for the 
teenage talent they prefer from their respective city, and 
winning students are awarded prizes. 


March, 1954 








See page 69 of 
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Let us show you how the Girton Processor 
New York 4, N. Y 


can improve quality and save you money. Sizes 
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from 100 to 1000 gallon capacity. Write for 


full information 


EXPORT OFFICE @ 7 Water St., 


ANUFACTURING 
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dition to processing a wide variety of products, 
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Many of the nation’s leading dairies have 
proved that Girton Processors give them con- 
trolled quality and better tasting products in 
less time and at lower production costs. 
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or the Plant Executive 


Who Wants to Make 


BETTER DAIRY PRODUCTS 


at 


LOWER COSTS! 
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Let STURDY-BUILT 
Milk Vending Stations 
Increase Your Profits 


With 24 Hour a Day 
Sales 











Sturdy-Built lets you widen your distribution area 
without running into prohibitive delivery costs. Cut 
those delivery costs per bottle .. . get increased volume 

. more profit .. . beyond your present area of opera- 
tion. Areas that were too costly to service can now 
become real money makers with Sturdy-Built Milk 
Vending Stations. 


Each Sturdy-Built Milk Vending Station is a 24 hour 
a day salesman. By keeping it supplied as fast as your 
customers enjoy it, you can start getting “new area” 
profits. Use as many stations as you need . . . each 
one cuts distribution and handling costs and gives you 
more profit per bottle. Give it some serious thought .. . 
everyone wants to expand. This is the answer without 
running into prohibitive costs in your “fringe” area. 


No spilling or leaking because all bottles or cartons 
are stored and dispensed in a vertical position. Thermo- 
statically controlled for even temperature summer and 
winter. Sturdy-Built will not dispense milk if tempera 
ture rises above or falls below safety standards of the 
industry ... you and your customers are protected. 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

IF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 


B4 


MILK AND CEREALS PUSH PLANNED 


The dairy and breakfast cereal industries Il rally 
around the first week in May to set the stage for the Milk 
ind Cereal May Festival. 


Twelve network TV programs, 15°) network radi 
shows, newspaper supplements, and local daili¢ ill be 
included. 


INDIANA CONVENTION TAKES LONG LOOK 
AT THE FUTURE 


Able speakers, stimulating ideas, congenial surround 
ings and a near record attendance made the Thirty Sixth 
Annual Meeting of the Indiana Dairy Products Associa 
tion one of the best. Held at famed French Lick Hotel] 
February 9-11, the convention was grade A from panel 
to Pluto Water. 

Peeks into the future vied with the efforts to link 
knowledge with action for top spots on the program. Lead- 
ing peeker was Ernest Baughman, Vice-President of the 
Federal Reserve Bank of Chicago. Taking more of a look 


than a peek at the midwest dairy industry, Banker Baugh 





Carl Hottenstein, out-going President of the Indiana Dairy Prod- 

ucts Association welcomes Walter V. Roberts, newly-elected Presi- 

dent to the job. Left to right: G. L. McFarland, Treasurer; Walter 
V. Roberts, Carl Hottenstein, and Ward K. Holm. 


man saw a reasonably rose-colored prospect. He declared 
that growing population means larger markets for dairy 
products. But, like a good banker, he cautioned his 


2 ! 
dairy processor listeners not to be complacent. Study the 


CONSUMECT develop better methods of production and dis 


tribution, and work for lower costs was his advice 


An adventure into the realm of practical knowledg 
unfolded when a panel composed of Hubert Garrecht of 
Nhe mphis Tennessee, George Huffman Ex ( ello-O Cor 
poration, and Russell Wilhelm, Owens-Illinois Glass Com 
pany grappled with the question of Multiple Quart Mill 
Containers. Substance of the exploration was that v 


ume in large containers Is increasing mn both paper na 


glass. Unfortunately, nobody offered any actual figures 


which reflected costs including filling, handling, and d 
tribution. 

Out-going President Carl Hottenstein developed 
sound concept based on the idea that you must know 
what vou are talking about betore acting and_ talking 
President Carl called for continued progress, but a prog 
ress based on facts rather than on wishful thinking 

New officers for the vear include: G. L. MeFarland 
Golden Guernsey Farms, Treasurer; Walter V. Roberts 
William H. Roberts & Sons, President; Ward Holm, Exe 
utive Secretary. 
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BARKER OPENS EASTERN PLANT 


Bar Equipment Company of Keosauqua, lowa has 
ecentl irchased a tactory building at Providence, Rhode 
Idand to take care of its rapidly expanding eastern busi- 

ss. The two-story modern brick plant will be devoted 
lusin ] to the production of wire milk bottle cases 
ice cream hardening cases for the dairv industries. 
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The Ferheet Package 


FOR ITS JOB 2 


Maybe to the hen... but not to you—if you 
want to give your product and your pocketbook 
real protection! BUTLER Straight-Grain 
Salescartons for Butter, expertly constructed from 
tough, sturdy board (with the grain running 
lengthwise for easy, square folding) give their 
contents maximum protection. Designed and 
manufactured by specialists, their precision 
performance on your cartoning line will reduce 
waste and down-time, increase production and 
lower your cost-per-pound of packaging. 


awe 


PIONEERS IN CORRECT CARTON CONSTRUCTION 


Butter S\ 24a 


STRAIGHT GRAIN FOR BUTTER 
THE BUTLER PAPER PRODUCTS COMPANY 
TOLEDO 10, OHIO 


MEMBER-PARAFFINED CARTON RESEARCH COUNCIL 





TOLEDO 
| MILK RECEIVING SCALES 


Model 2631... 
one of a great new line of 
TOLEDO INDUSTRIAL SCALES 


44 Ways Better 


Prouaty ... Toledo presents this new Milk Receiving Scale 









designed for modern dairies . . . one of the great new line of 
Toledos for industry! 44 new features added to the traditional 
accuracy and dependability of Toledo Scales include new 
double pendulum mechanism with one-piece sectors . . . dial 
can be installed to face any of eight directions ... new clean- 
line styling with durable, corrosion-resistant finish. 

You can handle milk receiving with speed and accuracy in 
heavy-duty service with this new Toledo self-contained Scale, 
model 2631. Designed to accommodate a wide variety of 
weigh can sizes .. . supporting legs can be raised or lowered 
between 3’ and 5’... extra width can be obtained for weigh 
cans up to 61”’ wide by extending legs ; 
along two parallel pipes. Weighing 
mechanism carefully protected from 
moisture and steam. Dial head pro- 
tected by oil seal and rubber gaskets 
and contains heating unit which checks 
moisture condensation within dial 
housing. Write for bulletin 2001. 
Toledo Scale Company, Toledo 1, Ohio. 





Portable Scale 
Model 2181 


«tO © | 
=TOLEDO 


HEADQUARTERS FOR SCALES 
86 





shire Dairy Co. Ltd., both large-scale operators 
ness company is already using these ponies with succes. 
The experiment is being encouraged by the Internationa) 
Pony Breeders’ Federation and the Highland Pony Society 


ni Inver 


Should the experiment prove that the Highland garron 
is all that it is claimed to be by the sponsors, milk dis 
tributors might well find them a most economic proposi 
tion. This aspect makes these Edinburgh ventures of 
considerable interest, although it must obviously be some 
time before any final opinion can be ventured 


BORDEN, DEAN INCREASE RADIO 
COVERAGE 


The Borden Company of New York through its 
agency, Young and Rubicam, Inc., has purchased a % hour 
one Saturday afternoon each month with the Memphis 
radio station WDIA for promotion of its Silver Cow 
Canned Milk. This program will be a tape recording of 
an announcer interviewing consumers in a different retail 
outlet each month during a special Borden’s show. Young 
and Rubicam has selected Nat Williams, one of WDIA’s 
leading personalities to handle the program. 


Also, Dean Milk Company has increased its Mem. 
phis promotion. They purchased a % hour each Sunday 
of a WDIA record program featuring gospel and spiritual 
music. 


RECORD YEAR FOR DIAMOND ALKALI 


Sales of Diamond Alkali Company reached a record 
high of $86,734,279 in 1953, an increase of 13% over 
1952, according to the Letter to Shareholders, in the 
company’s Annual Report for 1953 shortly to be published 


Earnings in 1953 were $5,939,189, equivalent, after 
preferred dividends, to $2.39 per common share outstand 
ing. This compares with earnings of $5,461,820 or $2.18 
per common share in 1952. 


Capital outlays during the year totalled $10,700,000 
Capital additions and improvements included the com 
pletion of a plant at Houston and the acquisition for 
cash of the Belle Alkali Company. 


NEW PLANTS FOR CELLU-CRAFT 


Cellu-Craft Products Corp. opened its new plant in 
Addison, Illinois, according to an announcement by 
Samuel J. Leeds, President. The new property covers 
22,500 square feet in suburban Chicago and will serve the 
entire Mid-Westem area. Additional adjoining land has 
been acquired for future expansion. 


Sid Luckman, Vice-President, is in charge of all Mid 
Western operations. 


Cellu-Craft, which has its main office and plant in 
Flushing, N. Y., has started construction of a larger build- 
ing on Long Island. A new branch in Atlanta, Georgia 
to serve the Southern districts, also is being planned 
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ROBERTSHAW-FULTON WINS FREEDOMS 
FOUNDATION AWARDS 


Two manufacturing divisions of Robertshaw-Fulton 


Controls Company have won Freedoms Foundation 
;wards 

Gravson Controls Division was honored for its em- 
olovee publication, “Relief Valve,” and an award also 
ail to Joseph (Joe) McMillan, its editor. This was the 
fourth award in four years of competition for Grayson and 
Mr. McMillan. 

Robertshaw Thermostat Division won a George Wash- 
ington Honor Medal for increasing appreciation for the 
\merican way of life through its employee publication, 


‘The Robertshaw Symbol.” 
¥ 
NEW QUARTERS FOR KINGSLEY-ERB 


Kingsley-Erb and Company’s new offices are at 60 
Alta Street, Arcadia, Calif. 


According to the partners in the firm, Bob Kingsley 
and Dick Erb, the move has been planned for some time 
in order to provide larger and more adequate quarters. 
[he mailing address is still Post Office Box 663, Arcadia, 
1-9782 and 


and the telephones are the same — RYan 


DOuglas 7-6757. 
* 
GBI OFFERS NEW STABILIZER SERVICE 


General Biochemicals, Inc., has established a Tech- 
nical Service Department to offer assistance in connection 
with the use of GBI stabilizers and emulsifiers in ice cream 
manufacturing. 

The same type service is offered to producers of cul- 
tured dairy products and users of Frigidry Dairy Cultures. 
Inquiries should be addressed to Ray Long, Director of 
Technical Service. 

= 
SUPPORT LEVELS WILL BRING ABOUT LOWER 
COSTS TO THE CONSUMER 


G. C. of the Kraft 
pany, commenting on the recent decision of the Depart 


Pound, President Foods Com- 
ment of Agriculture to scale down parity levels from 90 
to 75 per cent, said: 

“In my opinion, and in the opinion of the Kraft Com 
pany, the recent action of Secretary Benson in reducing 
dairy price supports to 75 per cent of parity, effective 
April 1, is a very important forward step in our economy. 


“As far as the effect of the order on the cheese indus- 
try is concerned, I believe it will be tremendously bene- 
ficial to all segments. There is no question but that cheese 
under the 90 per cent of parity order was beginning to 
price itself out of the market in competition with other 
good protein foods. I believe that the new reduced base 
will be stimulating to the operations of milk producers, 
cheese manufacturers, cheese processors and cheese dis- 


tributors. 

‘I am sure that reduced support levels will bring 
about lower costs to the consumer which will renew the 
25-year trend in higher cheese consumption stymied re- 
cently by artificially high prices.” 


March, 1954 





The Don L, 


Quinn Company, an independent testing 
laboratory indicated by scientific test that Low Cost United 
Steel Cases outwear steel reinforced hard wood cases and 
competitive wire cases. 


The cases were placed one at a time in a 14-foot revolving 
hexagonal drum with a baffle on each of the six faces. 
The cases were subjected to repeated falls carrying a 
45-pound dummy load to simulate actual operating con- 
ditions. This is what happened: 


UNITED UTILITY CASE 
504 FALLS, WITH NO DAMAGE 


METAL BOUND HARDWOOD CASE 


240 falls, hand hole split 

264 falls, case began to distort 

504 falls, distortion increased, case considered 
unusable 


COMPETITIVE WIRE CASE 
48 falls, all vertical edges bent inward at top 
144 falls, bending of wires increased, case consid- 
ered unusable 


Buy The Case That's Proven Better 
By Impartial Scientific Test! 


Copy of Report Furnished Upon Request. 


| Wal STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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SUPER-WHITE 
NON-YELLOWING 













SUPER HARDNESS= 
Resistant to Acids and Alkali 


~ 














SUPER SAFETY 
AROUND FOODS 





The Damp-Tex System of painting offers 
the widest choice of special applications 
for special problems of any enamel brand 
Whether you want extreme hardness and 
resistance to mildew acids and alkali, a 
non-yellowing whiter white, a non-toxic 
surface without flavor-tainting odor... 
or 30-minute drying or whatever your 
particular problem requires, investigate 
Damp-Tex. 





*Among wet surface enamel brands. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
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THE CREAMERY PACKAGE ae CO. 
National Dist. of Damp-Tex Products to the er — 
G ENE RAL OFFICE: 1243 W. Washington Blvd 
Also sold in Canada: Creamery Package Mfg Co. of Canada. Ltd. 
267 King St. W., Toronto 2. Ontari 
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LAUNCH DRIVE AGAINST MARGARINE 
RESTRICTIONS 


4 campaign for repeal of Minnesota and \ 


sconsin 

laws prohibiting the sale of yellow oleomargarin being 
organized by the American Soy Bean Associatio1 

Minnesota and Wisconsin are the only two remain 

ing states with statutory bans on the sale of colored oleo 

The plans announced by the soybean group are aimed 

at arousing both consumer and farmer support for repeal 

of the Minnesota and Wisconsin laws. The campaign 


would pit cash crop farmers against dairy farmers who 
Minne Sota 


which do not convene again 


have long had powerful representation in the 
and Wisconsin legislatures, 
in regular session until next year. 
& 
QUALITY CHEKD LAUNCHES BILLBOARD 
CAMPAIGN 


Large posters are now being posted in markets 
throughout the United States served by members of the 
Quality Chekd Dairy Products Association for the second 


consecutive vear, according to an ment by Harlic 


association's Managing Director 


announce 
F. Zimmerman, the 


Over 


States will carry the messages from March through Novem 


1.000 24-sheet poster panels across the United 


ber, a different subject each month 


created by the association’s national 
Campbell-Mithun, Inc., 


mous ice cream and milk servings in brilliant full-color 


The posters, 
advertising agency, feature enor 
lithography. The ice cream subjects include half-gallor 


and monthly flavor subjects as well as sherbets. The oi 
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Aollingsworth TRUCK 


@ Stainless steel 
runners reduce 
case friction. 


REFRIGERATORS 


@ Completely Here is a truck refrigerator that affords all 


be the ‘‘most-wanted’’ features. This quality 

sealed. -~ “ A : 
Moist box features lifetime, all aluminum, airplane 
sssapaiad type construction riveted for super 
cannot strength. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- 
insulation. proof. Double than normal insulation gives you 


maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks . . . Special 

Boxes Made to Order. 


—S||“]SSSS= 


JOHN R. HOLLINGSWORTH CORP. 


CLIFTON HEIGHTS @ PENNSYLVANIA 


@ Padlock holes 
in latches. 


@ Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
tray. 


@ Moderately 
priced. 
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“Wish Id bought a 
? HALF GALLON" 





VONSIN 





being 


GRAPEFRUIT RICKEY 


MADE WITH PURE GRAPEFRUIT JUICE 


= leak a @ Detenes ( (on. 4 Pee 





Palgn 


who sibiects include buttermilk, homogenized milk and_ half 
esota ind half cereal milk. 
again Quality Chekd member companies are independently 


wned and operated, but each markets its ice cream and 
dairy products under the Quality Chekd national brand 
.RD me and in the same Quality Chekd packages. Each 


member $ local brand hame 1S also prominent! used in 


From Florida Tree - ripened 


miunction with the national trade mark. Through this 


rkets membership, all members are able to employ this national grapefruit 


advertising medium at a local level. 


cond 
cardi * Be the first in your territory with this new 
PRACTICAL STEPS TO INCREASE PLANT EFFICIENCY year-round money maker. Big profits, Ex- 
ited Continued from Page 62 cellent “door opener,” making sales that will re- 
em henner witet ts comsidesed a mond ich. teaciiio peat every day. Vigorous advertising support 
use of standards of performance. Let the gunner and effective sales promotion for dealers. You 
inal see the target. Let the person know that he is make extra money because 
non invited and expected to lend his intimate and 
lor oftentimes expert knowledge and experience to 


lon ward making his job a better, more effective one. fA vy 
mill Establish a means of showing recognition and 

appreciation for any effort and results he effects 
== \ well-organized and properly administered Sug 

gestion System is one good way to develop inte1 


est and show recognition for interest and_ its 


results. 
In reviewing the progress we have made in the dairy GRAPE FRU IT 


ndustry towards improving our operations, I feel that we 
have kept pace reasonably well with the rest of the indus 
trial field insofar as technical and mechanical methods of RICKEY 
processing are concerned. I do, however, feel that ther 


is still a lot to be done in industry. generally along the 


ine of management improvement — especially that part 


which deals with the individual worker At some risk of e's just sweet enough fora refreshing 
being repetitious, let me point out that no plan, schedul BREAKFAST BEVERAGE or to drink at 
nachine or plant layout—no matter how well planned o1 anytime. 

engineered—will function effectively unless operated by 

n interested, well trained, fairly paid staff working in a @ ls just tart enough as a PERFECT 
good “climate.” MIXER. 


Having in mind the importance of the effect personnel . . ’ 
has on plant operations ise at Hood’s have be os den @ Is chock full of vitamin “C.’ 
: ng a program which takes the individual into considera @ ls extra special for children. 
tion and makes him feel that he is a vital factor in the 
) business. The program is based on the Mogensen Work 
Simplification principle and was developed under the Wire, Phone or Write for 
guidance of Harold Dunlap. Our work in milk plants is Complete Details and Samples 


inder the direction of George Howe. We have made a 
} short movie which has been arranged to point out some Dairy Division 


# the basic Work Simplification principles. The first part UNITED EXTRACT LABORATORIES 


# the film is in color, while the remainder is in black and 
white. The black and white part is a regular working nee 
' ‘i 1521 W. WALTON STREET, Chicago 22, ILLINOIS 


film used at our Lynn, Massachusetts milk plant in carry 


Ing out our program ;, , 
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State Capitols 
Reflect Complex Dairy Industry 


By BETHUNE JONES 


© No Farm Tanks for Rhode Island 

® Dating on Again in Connecticut 

® Price Differential for Gallons in Alabama 

® Permission for Lowfat Milk Proposed in New York 
© “New” Sales Plan in North Carolina 

* 


RHODE ISLAND: After a poll of 
Rhode Island dairy farmers showed 
that 90 per cent of those responding 
to the department’s questionnaires are 
opposed to a change in the law to 
allow tank truck pickup of milk at 
farms, State Agriculture Director J. L. 
Rego announced he would not ask for 
legislation to make it possible for 
farmers to have their milk pumped 
directly from tank to 
a tank truck. 


a dairy room 


Farmers were said to be opposed 
to tank truck pickup because the 
change would have done away with 
the economic protection they now en 
joy from the “can act,” which pre 
vents the unregulated importation of 
milk by stipulating that all milk, ex 
cept that imported under emergency 
permit, must be transported in the 
can in which it was placed on the 
farm. 


CONNECTICUT: Dating of milk 
containers, suspended when the 1953 
session of the Connecticut legislature 
repealed a law requiring the date of 
pasteurization on bottle caps, was re- 
stored by the State Milk Regulation 
Board, which said each container will 
have to be stamped with the date 
intended for 


The milk dating will 
start on a permissive basis June 1 
and become mandatory July 1, 1954. 
Ending a controversy that raged since 


delivery. 


board said 


90 


Fair Trade Bill Slated for Wisconsin 


the legislature’s action, the new reg- 
ulation, in essence, will be delayed 
dating of pasteurization, in view of 
the board’s rule that milk must be 
dated not later than the second day 


following the day of pasteurization. 


Rep. Philip Laing, Windsor Demo 
crat, led a group, including scores of 
housewives, that demanded the re 
storation of the pasteurization date. 
Milk Dealers Asso- 
ciation proposed the date of delivery 
The 
after careful 
consideration of evidence presented at 
public hearings, according to Board 
a. <. 
board decided on the restoration of 
dating “in consideration of the con 
venience to consumers.” 


ALABAMA: State Milk Control 
Board approved gallon sales of milk 
at 5 cents less than four quarts, but 
stipulated that local health depart- 
ments must approve use of the larger 
containers. 


The Connecticut 


be stamped on bottle caps. 


board’s decision came 


Secretary Goslee, who said the 


The board also made a concession 
to small milk allowing 
them to sell two quarts for the same 
price as a half-gallon, provided they 
are “securely 


distributors, 


together” so 
they couldn’t be handled individually 
in retail stores. 


fastened 


The action came after 
small distributors complained that 
they couldn’t afford the machinery for 
packaging in half-gallon containers. 


In another Alabama development 
the board ordered that as long 
idequate supply is availabl 
utors must buy 


iS an 
distrib 
Alabama pri 
ducers because “large amounts of un 
marketed Alabama-produced milk 
within 


from 


the state while imp 
continues is detrimental to the 
omy of the state . . . and is in viola 
tion of the intent of the Milk Con 
trol Act.” 


rtation 


econ 


GEORGIA: As the Georgia Milk 
Control Board started an investigation 
into reports of “discounting” practices 
among some milk distributors, Chair 
man C. G. Duncan said he hoped to 
obtain enough evidence to “try some- 
body on it” at the March 
meeting. 


board’s 


NEW YORK: legislation 
sponsored by a joint state legislative 
committee on imitation food products 
would 


Proposed 


permit the sale of modified 
skim milk having not more than 1.5 
per cent butterfat, not less than 400 
units of vitamin A, 


2,000 units of 


and not less than 
vitamin D 


The bill would require bottle caps 


to list the contents as “modified skim 
milk” and the 


Present law permits no additives. 


William Sadler of 


co-sponsor of the mea 


amount of additives. 


Assemblyman 
Blasdell, a 
ure, said this type of milk is an im 
portant element in diets prescribed by 
Adoption of the 
measure would help the state’s milk 
producers and dealers by opening up 
a new field of business for them, he 


idded 


medical authorities. 


NORTH CAROLINA: The 


Milk Commission is 


State 
looking into a 
new plan being put into effect by 
Coble Dairy 
ington for merchandising milk at 
“platform prices.” As filed with the 
commission 


Products, Inc. of Lex 


under a regulation deal- 
ing with fair trade practices, these 
prices were considerably lower than 
wholesale prices previously charged 
by Coble or other North Carolina dis 
tributors 
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Rav Coltrane,, a Coble executive 
sid the company’s plan was to get 
ut of milk deliveries as far as pos- 
sible, and by so doing the company 


make 


retailers 


ought that it could 


prices to 


possible 
reduction in and 
nsumers and perhaps increase its 


ywments to producers. 


The commission sought to ascertain 
vhethe1 


had undertaken to deliver 


igreements with persons who 
Coble’s 
milk to retail outlets and on customer 
arrangements 


routes and about plat- 


milk haulers 


independent con 


form points made such 
Coble, 


separate 


gents for 
milk distributors or 
contract The 
the position that if they were buying 
ind selling milk on thei: 
they should first 
mits as distributors from the 


tractors 
haulers. commission took 
own ac 


count, obtain per 
commis- 


sion. 


After Coble 


wholesaler s in 


began selling only to 


Greensboro, dropping 


its wholesale price and assuring milk 


users they could save “from 2 to 4 


cents a quart” by buying directly from 


stores, and four of Greensboro’s five 
lairies cut their wholesale prices 
ibout 3 cents a quart to meet the 


move, the State Milk Commis 


Coble 


WHEN PUMPS 


WEAR OUT...WHO 


IS AT FAULT? 


CHECK PUMP CAP 


Your automobile may be engineered 
for 100 miles an hour speed, but op- 
erating at “cruising” speeds provides 
you with many more miles of trouble- 
free motoring. It’s the same with a 
Waukesha P.D. Sanitary Pump. Op- 
erating at peak capacity shortens its 
life. 

Of course, the best safeguard is to 
engineer your installation carefully be- 
forehand, so that your choice of pump 
has sufficient capacity to handle any 
Variation in your line above the “aver- 
age.” Remember, also like any mechan- 
ical device your pump is subject to 
wear, chambers become larger, with 
consequent loss in capacity. So this 
should be compensated for in planning 

—along with known factors of quantity 
of product to be moved, viscosity of 


WAUKESHA FOUNDRY COMPANY (iiixiocc Wisconsin 
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ACITY Weer 


sion made it possible for distributors 
Greens 
Durham 
without violating a commission regu 


to meet the price cuts in the 
boro, Burlington and areas 
lation. 
of the 
milk prices 
into effect. 

The 


methods to prevent the price cutting 


The action relieved milk plants 


necessity of posting uniform 


10 days before they go 


commission also was studying 
from spreading to other parts of th 
state. 


WISCONSIN: A proposed state 


milk order to prohibit secret trade 
discounts in the Milwaukee market 
was scheduled for a March 3 hear 


Drafted by the 
agriculture department, the suggested 


ing in that city. state 


sales 


led 


order is designed to eliminate 


practices that were said to have 


milk 


would 


to recent 

The 
mendations by 
rid the 
methods. 


price wars. 


order embody recom 
dairies themselves to 


alleged 


Aim of the order is to stop 


industry of “ruinous” 


“undercover” deals concealing the real 
wholesale price of milk and designed 
to meet competition without passing 
Some 


practices have been costly and non 


on price cuts to housewives. 


productive to the industry, it was said 


WORKLOAD MEANS 
LONGER PUMP LIFE 


product, vacuum, head pressure, amount 
of piping, bends and elbows, check- 
valves and screens — and any other de- 
tails affecting pumping capacity. 

So, to keep pump maintenance down, 
watch your load factors and avoid 

















In addition to secret discounts, 


practices include loans, other finan 


cial assistance and gifts of equipment 
indicated that 


retail 


or advertising. It was 


their outlawing could lower 


prices by passing on to consumers 


savings that would result 


Discounts that do not fairly repre 


sent cost savings would be barred by 
the order, which would prohibit dair 
ies from helping sellers finance mort 
than 80 per cent of the cost of refrig 
display or 


eration, advertising equip 


and set maximums on terms olf 
The 


sale of repair by dairies of all equip 


ment 


loans. order also would ban the 


ment while allowing distributors of 
frozen desserts to lease refrigerators 
under restrictions 


Distributors would be prohibited 


from considering the occupied 
their 


equivalent of rental. The 


space 


by a piece of equipment the 
order would 
restrict donations by dairies to bona 


fide 


are given to 


charities, except where samples 


patrons for on-premise 


consumption during demonstrations 


{4 previous attempt to enact tai 


trade legislation was vetoed last vear 





REVOLUTIONS FER meme 


overloading. If your pump is operating 
at its peak now, re-check your system 
to see if it can be rearranged to bring 


it down to the pump’s “cruising” 
range. Write for latest Instruction 
Hand Book — or new catalog. 


Waukesha P. D. Sanitary Pumps 

In a wide Range of Capacities 
Whether you need 100 or 60,000 Ibs. per 
hour pumping capacities, there's a Waukesha 
P.D. Sanitary Pump to fill your meeds ex- 
actly. V-belt drives, Variable Speed models 
with Reeves or U. fari-drive — they all 
provide product miaaate in non-aerating, 
non-agitating, non-recirculating pumping effi- 
ciency. 
*P.D. — Positive Displacement — Slow Speed 


100% 
SANITARY 
PUMPS 


ble Manufacturer 


Vushooha 


Pr ede ee 
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NEW ATLAS POWDER CO. PLANTS, 
FOOD DIVISION ESTABLISHED 


Atlas 


Powder Company of two new emul 


The start of construction by 


sifier plants Was announced by Ken 


neth E. Mulford, General Manager of 
the Chemicals Department. At the 
sume time, Mr. Mulford announced 


the re alignment of the department's 
sales and research groups to form a 


special Food Industry Division. 


Larger of the two plants will be 
at Memphis, Tenn. It will cost more 
than $1,000,000 and is scheduled for 
completion by late 1954. 


Brantford, 
Atlas Pow 
Its first 
unit, to cost about $350,000, will be 


The second plant, at 
Ont., is being erected by 
der Company, Canada, Ltd. 
months. 


in operation within six 


The Food Industry Division will be 
placed under the general supervision 
of William W. Hays, Assistant to the 
Manager of the 
Department. 


General Chemicals 
Special personnel will 
be assigned to this division to handle 
customer relations and technical cor 
respondence. Carl D. Pratt, Director 
of the department’s Technical Service 


Division, will also be responsible for 


technical service in the Food Indus- 
Atlas has 
organized a distinct group at its Cen- 


try Division. In addition, 


tral Research Laboratories having 
quarters in which specialized equip- 
ment has been installed for research 


work on food products. 
ew 
INDUSTRY PROBLEMS 


(Continued from Page 28) 


means milk in which the vitamin D 
content has been artificially increased 
to not less than 135 international units 
per quart; and to protect the con- 
bioassavs 


sumer further, semi-annual 


must be made in a laboratory ap- 
proved for the purpose by the State 
Commissioner of Health. The number 
of units of vitamin D must be stated 
on the cap or container. The officials 
of your department of health or the 
company supplying you with vitamin 
D concentrate can tell you the loca- 
tion of laboratories who are approved 


for the making of these bioassays. 


VISCOSITY OF CREAM 


QUESTION—We would like to 
know how to make our table cream 
have more body and raise the 


Emad Seals Save You Money! 





MILK SEAI 
Packed 12 to Box 


Available plain or duck impregnated 


A new, improved Neoprene Seal for use on De Laval Hot or Cold 


Cream Separators and Milk Clarifiers. 


need replacement less frequently. 


Look for the trademark “E-Mac in the oval’ on every seal — it’s 


your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 


and SUPPLIES. 


nNs NSA LULL mee 
rt READING e PENNSYLVANIA 
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CREAM SEAL 
Packed 36 to Box 


E-Mac Seals last longer — 


keeping quality of the product. We 
have a York HTST. We pasteurize 
at 163°, separate at 70° to 80°, 
and cool the cream to 40°. The 
next morning we mix the cream. 
We use 24 quarts of 40% cream 
and 16 quarts of 4% milk, but the 
cream isn’t very thick. 

We would also like to know the 
best mixing process of powdered 
skim in ice cream mix. The last 
couple of times, ours has been full 
of lumps and this stops up the 
press cooler. As a result, we lost 
160 quarts of mix. We are pas- 
teurizing the ice cream mix in a 
batch pasteurizer, cooling it down, 
and running it through the short 
time. 

—A,. T. R., Delaware. 


ANSWER 


table cream produced in the described 


We would not expect 


good viscosity 
. the fat content cal 


about 26% 


manner to have very 
In the first place 


culates out to value 


which will give a low viscosity when 


compared to higher testing creams 


When milk is pasteurized at 163 


for some period in excess of 15. se 


onds, the material which promotes 
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Special Processed Book Binder Wire to Meet the Specifications 
of “Pure-Pak” Stapling Wire 
Sizes - 21 Gauge and 23 Gauge 
Finishes - Tinned - Galvanized - Liquor Finish 
5 lb. Spoolless Cores- 10 Per Carton 
Each Core Individually Wrapped, in Hinged -Lid 


Carton for Your Convenience 


ENTERPRISE WIRE CO. 


13157 GREGORY STREET 


YOUR PERSONAL MILK CONTAINER 


BLUE ISLAND, ILLINOIS 
(Chicago Suburb) 
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globules 
partially 


and high 


doing 


Jumpin: Mo fat 


destroyed, 


scosity 1s 


damage to the viscosity. 


rt parab 


he production of maximum viscosity 
equires that the milk be pasteurized 


< close to 160° F. for 15 seconds as 


14 ssible 
I 

Wher li 

! ipidly, the 


our milk is cooled to 70° to 
gio F. fat does not have 


time to harden; consequently the 
ream obtained will behave like cream 
ibove the 


eparated melting point of 


fat (90°-95° F.) since it does not con 
tain the mush of the clumping agent. 
If you are milk direct from 

HTS! pasteurizer, it 
cooled below 50 F. 


ng. This usually requires a cold milk 


to separate 
should be 
before process- 
paratol but it produces more. vis- 
ous cream. 

In our experience, plants have more 
trouble 
HTS1 


scribe, because operators tend to use 


with cream viscosity when a 


pasteurizer is used as you de 


higher temperatures and because the 


ipid cooling leaves much of the 
i the liquid state at separation. If it 


is at all possible, we recommend that 


the milk be separated raw, below 
g0° fF. and that the cream be pas 
teurized by the batch method. Under 


y 
, 


Americas Finest fine of «ff 
DAIRY METALWARE (J 


,38e® 


these conditions, the clumping agent 


which promotes viscosity is left in the 


cream, and the time and temperature 


of pasteurization are not as critical 

We also recommend that, where 
possible, the cream be separated at 
nearly the final fat content so that 


the amount of standardization will be 


limited. Mixing a large quantity of 


milk with cream usually destrovs som 





of the viscosity. It is better to stand 
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1 PENN-MICHIGAN MFG. CORP. Lua 


contamination and improve 
Your 


he avy 


to reduce 
keeping quality practice of 


milk 


after pasteurization may lead to posi 


standardizing cream with 


tive coli tests. 


You can 
what by the 


improve the body some 


rebodying process we 


have outlined in issues of 


this 


previous 


column 


In ou experience, the best method 
of dispersing powdered skim in ice 
cream mix especially where relatively 
made, is the fol 


small batches are 


lowing: 


milk 


liquid inh 


Mix the dry and the dry 
together All the 
vredients are put in the vat and the 
heat turned on. We sift the 


mixed dry ingredients into the liquids 


sugal 


powder 
then 


while we are raising the mix to the 


pasteurization temperature The mix 


1S agitated thoroughly during the ad 


dition 


Ihere are homemade and commer 
cial devices which add the powder to 
a stream of pump-driven mix. These 
amount 


Such 


are very satisfactory where the 


of use justifies the modest cost 


devices may be obtained through vour 


dairy equipment suppliers 
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PRODUCTS AND PROBLEMS 
(Continued from Page 42) 

I doubt if there 

is any additional cost of plunger seals. 


rebuilt more often, as 


If we figure that 30 minutes is re- 
hand-clean and 
homogenizer, we can 
easily calculate the approximate an- 


quired to dismantle, 
reassemble a 


nual labor saving resulting from this 
method. 


If Y2 hour is required per day; 


5 x 2 = 2'2 hours required per 5-day week; 
2¥2 x 52 = 130 hours required annually; 
52 


— = 17.3 times homogenizer would be dis- 

3 mantled annually when done every 
three weeks; 

17.3 x 2 hour = 8.6 hours required annually; 


130 — 8.6 = 121.4 hours labor saved annu- 
ally; 
121.4 x $1.00 = $121.40 saved annually at 
$1.00 per hour labor cost; 
$121.40 — $80.00 (cost of rebuilding 
plungers) = $41.40 approximate savings. 
The figures are only approximate, but 
they are fairly accurate according to 
our limited experience with one type 
of homogenizer. Perhaps these results 
altogether different if dif- 
ferent types of homogenizers were in- 
volved. 


would be 


I would certainly recommend 
that you consult the manufacturer of 


your particular homogenizer betore 
you try 
method. 


cleaning by the in-place 

I would also advise that you con- 
sult the company from whom you se- 
cure your cleaning materials in regard 
to proper concentrations and tempera- 
ture of cleaning solutions to use and 
proper circulating time. I am sure 
they will be glad to study your par 
ticular situation and make recommen- 
dations accordingly. 


THE MILK CAN’S FUTURE 
(Continued from Page 38) 
up have not been experienced in the 
limited use of tanks. When these fac 
tors are encountered, the milk can 
may look far more attractive. 


The use of milk cans also makes it 
possible to handle milk rapidly and 
economically with a minimum of 
waste. A study made by members of 
the Dairy Committee on 
Dairy Waste found that losses due to 
residual milk adhering to the can may 
be held to less than 1/10% of the total 
contents or less than 2 ounces per 


Industry 


hundredweight. There are very few 












Chocolate Milk Drinks, made with Forbes Chocolate Flavor Powders, 
are delicious, have eye appeal, are tops in quality, economical in cost. 


, Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


@ CLEVELAND 13, OHIO 
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pieces of equipment, if any, in the 
dairy industry that can show such q 
low loss record. This is due to the 
fact that ample time for drainage and 
recovery of residual milk can be pro 
vided with modern receiving room 


equipment without loss of time or de 
lay in operations 


Milk savings which are being cred 
ited to the butk system of handling 
milk should be found only in care 


lessly operated, poorly equipped 
the claim that high 
butterfat tests are obtained whep 


milk is handled in bulk has little 
foundation if milk is handled honestly 


plants. Likewise, 


and sensibly. If 
butterfat tests are 
the accuracy of the 


higher 
experienced, then 


consistently 


sampling and test 
ing before and after the change trom 
cans to tanks would appear question 
able. There is no foundation for such 
differences in butterfat content, be 
containers do not change the 
composition of the milk. 


cause 


Bacteria Count of Can 
The direct contamination of milk 
which results from the can is actu 
ally so small that it is questionabk 


whether or not laboratory technicians 
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DAIRY EQUIPMENT, 













New 
Streamlined 
Design 


in your plant 
mechanism 


a 


apron. 


Flavorite’ 


All the best features of economy prices. Wiil save hours 
Tank is made of 14 gauge heavy galvanized steel of all 
we'ded construction, and is available in sizes of from 6° to 12’ long, 1112 
deep, and 112” wide. Equipped with a % h.p 
Centrifugal 
through the pipes and, 


Pasteurizer, 


®) 


5 STOELTING 


== SANITARY 
PIPE WASHER 


or washing drive mechanism only for 


OTHER POPULAR STOELTING EQUIPMENT 

made in from 20 to 500 gallons in standard and 
deluxe mode's; stain!ess steel Intake and Weighing Equipment; 
Continuous Treatment Canwasher. 
prove that you'll be ahead by buying 


“Stoelting’’ equipment 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the Dairy Industries 
KIEL -:- 


WISCONSIN 


Save $50 to $100 


of cleaning time 


motor with covered drive 
water pressure pump forces the cleaning solution 
in combination with the brush, 
all residue, fats and milkstone, leaving o clean bacteria-free surface. A 
wood roller pipe rest protects the sanitary pipes from damage. Wide back 
Designed for proper working height 
complete, or the tank only, 
2m your own tank or table 


effectively removes 


Equipment can be purchased 
mounting 


New Stoelting 
Write us about your needs and let us 
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Clans 


can detect it. A 10-gallon can con 
taining 40,000 bacteria will add just 
| bacterium to each milliliter of the 
entire contents. 

Likewise, a can containing 40,000,- 
(00 bacteria would increase the bac- 
teria content of the milk no more than 
{000 per milliliter. Even a poorly 
maintained can 
perated would be able to deliver 
cans with less than 40,000,000 total 


bacteria. 


washer improperly 


The number and kind of bacteria 
in the cans becomes significant only 
because milk and cream may be held 
in the can for a prolonged period of 
time at temperatures which are con 
ducive to rapid growth. Many farms 
on which milk is produced lack ade- 
quate facilities for cooling the milk to 
temperatures which retard or hold in 
check bacteria development. It is, 
therefore, advisable to provide cans 
that are in good physical condition, 


clean, dry and relatively free from 


With 


cautions, the milk can may be used 


contaminating soil. these pre 
economically and safely for handling 
milk of the highest quality if it is 


promptly cooled and delivered to the 


processing plant. 
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NEW 







Check 


THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


spection for 
outgoing cans. 


arate reject conveyor. 


+ + +e 


cleaning and adjusting. 


Provides maximum visual in- 
incoming AND 


Eliminates necessity for sep- 
Completely accessible for 


* All controls within easy reach. 


R. & J. DICK OPENS IN L. A. 

R. & J. Dick Co. of Passaic, New 
Jersey, announces the opening of a 
new Southern office and 
warehouse at Atlantic Boule- 
vard, Maywood (Los Angeles), Cali 
fornia. A complete 
power transmission and conveying 
equipment, including full service fa 
cilities, will be maintained 


NEW PLANT FOR ROBERTSHAW- 
FULTON CONTROLS COMPANY 


Ground has been broken for a new 


California 
5276 


inventory of 


927 


237,000 square-foot plant in Long 
Beach, Calif., to house the Grayson 
Controls Division, presently located in 
Lynwood, Calif. 

To be built at a cost of approxi 
mately $2,500,000, the new plant will 
employ about 2,400 people with an 
annual payroll of over $7,000,000. 

The 


buildings were designed by Quinton 


modern steel and concrete 
Engineers, Ltd., and will be built by 
Lindgren and Swinerton, Inc., of Los 
Angeles. 

The two factory areas will feature 
100’ 


with high in 


wide span bays of and over- 


head clearance of 16’, 


tensity fluorescent lighting through 
out. The attached office area will be 
completely air conditioned. 
Construction of a $500,000 
tion to another California plant of 


Robertshaw-Fulton at Anaheim 


addi 


was 
recently 
* 
TRUCK TOPICS 
(Continued from Page 48) 
ing for the wire from the alternator 


also announced 


can scarcely be considered an open 
is through 
effectively 


ing, since once the wire 
the opening, it can be 
closed. 

The equipment is not heavy enough 
to cause any change in truck selec 
tion for a given route. It is relatively 
simple to install, but care should be 
taken to avoid using space that might 
otherwise be used for cargo. In some 
cases, it may be possible to separate 
the units to save loading space. 


There is one caution—be sure to 
consult with your body builder con 
cerning the installation of insulation 
Some types of construction help to 
keep moisture out of the insulation 
There are also some tricks in the 
placement of drain holes so that mois 


ture can be exhausted. 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 






KENDALL-LAMAR 
















). | Yar yea 


POTSDAM, NEW YORK 
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Plate Heat Exchanger 
HE DE LAVAL Plate Heat Ex 
changer, which is being sold 
through the newly-formed Milk 
Plant Division, 


ous important features 


Incorporates nmumet 

Gaskets can 
readily be installed in the user’s miik 
plant. 


The design of the plates insures 
even distribution of the milk with 
out “dead corners and the special 
corrugated shape of the plates as 
sures high velocity and = turbulence. 
They are especially well suited to in 


place cleaning. 


Furthermore, the plates are iInverti 
ble, which permits maximum re-ys¢ 
of plates should the user desire t 
replate the unit to change ipacity 


Oo products treated. 


Easy tightening of the plates in th 
press and uniform pressure on_ th 
plates are obtained by the ty )-point 
tightening arrangement. The tighten 
ing bars have indicator marks clearh 
stamped on them to ensure that th 
press is tightened to the same pres 
sure each day, thus obtaining maxi 
mum gasket life. 

De Laval Separator Co., Pough 
keepsie, N. Y. 








Scrub Brush 


ITH the hand-conforming 
solid plastic handle and_ stiff 
crimped nylon stock, Hol 
comb’s multi-purpose scrub brush em- 
bodies several improvements that give 


better scrubbing in less time. 


The solid grey marbleized plastic 
block is moulded to fit user’s hand 
and keep his knuckles from getting 
skinned. Also, this scientific design 


makes it natural and easy for user to 


get maximum scrubbing action by us 
ing entire brush face instead of “toe” 
or tip. Solid plastic handle will not 
chip, crack or splinter even after long 
submersion in strong, hot cleaning so 
lutions Glossy black crimped Du 
Pont Tynex Nylon enables scrub to 
hold more cleaning solution for scrub 
bing vertical surfaces—gives added ag 
gressiveness and body, and _ insures 
long wear. Stock will not mat, break 
over or come out. 

J. |. Holcomb Mfg. Co.. 
1601 Barth Ave., 


Dept. R 


Indianapolis, Ind 
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Cottage Cheese Tumblers 


ALE of cottage cheese was pro 
moted recently by five Cleve 
land, Ohio dairies through the 
use of specially-decorated Libbey 
tumblers showing eight Cleveland 
landmarks. Under the program, pu 


| 
chasers of cottage chees received a 


different tumbler each week for a pe 


riod of eight weeks 


One of the dairies reported a 50% 


Crease In cottade cheese business, 


whil 


others indicated they were hav- 


ing favorable results. 


Decorations on the tumblers were 
fired on through the ACL process to 
become a permanent pert of the con- 
iainer. Libbey tumblers were de- 
signed and supplied by Owens-Illinois 


Glass Company, Toledo 1, Ohio 


American Milk Review 





Lathre 
The I 
to soli 
wet, { 


and ( 


It ( 


intern 











—CONVEYOR Gull 


an (" 
| BELT GUID 
AB TRACKER PLATE 



























































. ‘ 
= — — a 
my 
rs 
invert) rm 
Te-LS¢ 
lre ft 
pacity 
In the 
the 
point 
ghter ‘ NOATENT PENONS 
clearh d ry 
it the , 
pres Elimination of Conveyor idjustable to anv load. This mecha An automatic centering device pre 
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nigh POSITIVE RI . : = ote Belt conveyor equipped with the new can be operated in either a forward 
cys agree sie? Fa drive is also ideally suited to dry stor or reverse direction. Stock units will 
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Tina ee into the convevor line. No tightening ing Ball Bearings 
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. TAILOR MADE FOR 
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es theese coaguiator 
pr 
le ( 
, R) €%-CELL-0 Com pereorr. wich 
: ie | — - 4 — 
~ BRINGS OUT THE YOUR PERSONAL MILK CONTAINER 
in 
me NATURAL FLAVOR IN YOUR .. - Buy the best . 
aa From the Specialist in Stitching Wire 
\ pe COTTAGE CHEESE Manufactured to the Exact 
Specifications for Your 
GIVES YOU EXTRA YIELD Excello Machine 
0% See For Yourself .. . 
matt: MAKES FIRM, RICH CURDS 
= WRITE TODAY FOR YOUR FREE SAMPLE 
hAiv- 
ECONOMICAL AND CHICAGO STEEL and WIRE CO. 
were EASY TO USE MAIN OFFICE AND PLANT 
to 103rd and Torrence Ave. Chicago 17, Ill. 
con- BRANCH OFFICES IN 15 MAJOR CITIES 
de- SAMPLE ON REQUEST Also Distributed By 
ol ’ THE EX-CELL-O CORP., Detroit, Mich 
a CHUMLEA’S LABORATORIES + LEBANON, IND. — 
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Soda Fountain Unit 

STAINLESS steel 

three-sink soda fountain unit is 

featured by S & R Soda Foun- 

tain Mfg. Co. of 1314 Southern Blvd., 
New York City. 

Model No. 


one-piece top; 4 syrup jars and pumps: 


finished, 


635 has an embossed 


1 single chocolate jar and pump; | 


fruit jar and 2 insu 
lated draft 


svrup rail 


crushed cover 


arms: | disherwell in the 


| spoon holder: | hinged 


cover over the bottle storage com 
partment | chipped ice pan under 
the hinged cover; 1 towel bar; and 


3 deepdrawn sinks with leverwastes 


The unit is 5’ long, 31” wide, and 


10%” high—suitable for small lavouts. 


S & R catalogue is available upon 
request. 


Refrigerated Route Trucks 
EGULAR 


monthly production 


has started on three new Divco 
refrigerated route trucks. Two 
mode Is have a iis” wheelbase and 


one model has a 12713” wheelbase 


The company reports that these ar 
completely factory equipped units all 


ready for final painting. 


{ Itralite 


stvrafoam 


t fibreglass material, and 


insulation are installed in 


floor, 


doors. 


root, rear doors 


bulkhead Holdover 


installed in the ceiling of 


the sidewalls, 
and front 
plates are 
the cold chamber, and two types of 


refrigeration are available. 


These Diveos are loaded in evening 
and put in refrigerating operation dur 
ing the night for use in early morn 
ing route service, and the equipment 
maintains the load close to its origi 


all during the time 


nal temperature 


the truck 


is on the route. 


STAINLESS NICKEL 
STEEL ALLOY 





SANITARY 
AND BRINE 





L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


oo 
i <) 


VALVES 


FITTINGS 


Milk Delivery Unit 
Eliminates Ice 

N ALL-ELECTRIC milk deli 
ery cooling unit incorporating 
an entirely new principle of 
and overload control is in 


Allen Cooler 


Production Planning ¢ 


temporary 
production by Division, 


ompany 


The Allen Cooler is a complete 
package factorv tested and sealed. 
The only connections necessarv are 


the wires from the alternator which 
supplies power for over-the-road op 


eration 


nstalled inside an 


bod, Phe 


The unit is easily 


insulated truck onlv body 


work necessarv are the two openings 
for the condenser air inlet and out 
let. The air outlet grill serves as a 


door to the 115-volt plug in recep 


tacle and the three-way control switch. 


The Allman 


Free Press Building 
e 


Storage Tanks 


$44 
Mich 


Compan Inc. 
Detroit 26 


Cold wall and plain storage tanks 
t bulletin published by 
the Portersville Stainless Equipment 
Corp. of Portersvill Butler Co.), Pa 


® 


ire shown In 


Stainless Steel Filters 
TAINLESS steel 
light to 


liquids are 


filters for free 
bodied 


illus 


flowing heavy 


specified and 


new 4-page bulletin con 


trated in a | 


taining numerous photographs and di 


mensional drawings 


filters and 


| filters are in 


Tubular filters, pipe line 


vertical floor-mount 


cluded. 


Bulletin 489, Cherry 
Dept. AS-13, 427 W 
Chicago 6, Il 


Burrell Corp 
RK idolph St 










LINE 
FILTERS 






NYLON 
BRISTLES 
... HARD 
RUBBER 
BLOCK 


CHOICE OF FLAT 
OR OVAL FACE. 
3 STIFFNESSES. 

















TUBING 
FLOUR CITY 
BRUSH CO. 


Lan. 









Minneapolis 4, Minn. 


Laboratory Equipment 
VER 600 ITEMS of interest ¢, 


research workers in fields 
of biology, microbiology, ha, 
teriology. biochemistry and itrition 
are listed in the new 1954 sue of 
the GBI Catalogue which is tilabl 
on request. 
General Biochemicals, Inc., 75 Lal 
oratorv Park, Chagrin Falls. Ohio 


Control Instrument Catalog 
NEW CATALOG (two-colo, 


907) pages rar scribing 


process 


control instruments a ilabk 


for immediate shipment is announce 


by Fischer & Porter Compa 


The catalog lists a variety of equip 


ment and shows discounts from. list 


price as well as additional quantit 


cliscounts. Complete 


instrument spe 


cifications are clearly set forth 
Fischer & Porte Company, 924 
Jacksonville Rd., Hatboro, Pa. foy 


Catalog 2. 


Materials Handling 
Equipment 
NEW BULLETIN, 


hand trucks specifically de 


featuring 


signed for cost-saving applic a 
tions in dairy and produce industries 
Nutting 


, 
Faribault, 


released by the 
Caste Co 


has been 
Truck 
Minn 


and 


I'wenty-five (25) different models in 
i variety of styles and sizes for both 
small and large plants are illustrated 
Specifications and descriptions include 
pertinent product data plus helpful 


how-to-use it information. 


Request Bulletin 54 Dy]. 


UTILITY 
BRUSH 






STANDARD SIZE 
8%” OVERALL 


Here’s the brush that saves you money be- 
cause it lasts many times longer... cleans better 
and faster. One of the complete line of Flo-Pac 
brushes for every milk plant requirement — see 
your jobber or write us direct! 
No. 189 
PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 
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ment O-R System of Cleaning Stock Butter Carton Sherbet Flavors 


=“ HE NEW Klenzade techniqu NEW stock butter carton which EMON and lime have been added 
f id for cleaning high temperature is being carried as a floor stock to the sherbet flavors offered by 
oi ‘ , item has been designed by 


pment employs “chelation,” a Green Spot, Inc., makers of real 





bac equ - 
trit uence of chemical reactions which Sutherland Paper Co. It was planned fruit orange sherbet base 
! 101 se 7 
sue of individually harnessed to further especially for the small butter pro Outstanding features of Green Spot 
tilable step Uj the cleaning efficiency of de ducer o1 wag a to ae the need sherbet concentrate are: that it is 
tergent ingredients. for improvec mutter packaging. made only from fresh = citrus fruit 
- : , Ihe carton is printed in red, vel without the use of emulsions and ex 
> Lah Baked-on o1 mineral-bonded de 
' low and blue with a colorful illus tracts; it costs no more than imita 
) sits, as well as fats and soil, are 
Zs tration of butter on all four panels. It tion flavors; and it guarantees uni 
thoroughly and completely removed 
' ; is available in the standard size 2% x formity 
ud precipitation of hard water con xt 
talog stituents such as iron, calc lum, and 2% x 4% in the glued stvle only Mi Hugh Kitchen Sales Promo 
nagnesium salts which cause filming Sutherland Paper Co., 243 E. Pat tion Manager for Green Spot, reports 
n equipment surtaces IS prevented terson St Kalamazoo 13 Mich that cl good response from ice cream 
en sequestration makers to Green Spot orange, plus 
" h] ’ , 
Hann the demand for more flavors in real 
une One of the notable features of the fruit concentrate, are the prime fac 
system is that the use of the organic j \ \ tors in the development of Green Spot 
equi wid detergent, Klenzade O-R Organi Lemon and Lime. 
m_ |iet Formula O-R-3, is followed, 
= = x “ eis KI “ ' ne During the months of February and 
antit without g. ; \ : 
— a “7 Pirie ice ; “win €) WIZ) March, Green Spot is running a series 
spr Mkali ormula \ oors an ee 72 =. of two-page, three-color advertise 
lrains are protected from the acid  — 
= ments in the ice cream trade maga 


letergent. Substantial savings in 
924 “oe” ov “on F . zines. As a special introduction to 
yvater, steam, anc abor al also 
page Fen : athaio Rapa fresh fruit orange, lemon, and_ lime 


fected because the inter liate rinse . 
a a ” — = 1 sherbet bases, Green Spot IS otk rine 
s eliminated. i ? 





~—— [4 
Move, Mme ¢ a free supply of sherbet flavor for a 





kl nzack Pi oduc ts Tic Beloit = | re gular commen ial run 
dling Wisconsin, or any of the Klenzade a Green Spot, Ine 1501) Beverly 
ment | branch offices. Tig Blvd., Los Angeles 26, Calif 
' 
‘uring 
y de- | 


4 
plica Interested in il? congratulates 
pions PRODUCT DEVELOPMENT 
baal, LATEST. SELLING TECHNIQUES EX-CELL-O CORPORATION 
oa MERCHANDISING AND ADVERTISING _— New Pure-Pak 


Hie YOU CANTAFFORD TO MISS (iimipesceamunaata 


lude ya ; Phe Industrial Metal Fabricators 


em = THESE 3 BiG DAYS! eens 


Cell-O Corporation heartiest con- 
MARCH 30, 31 AND APRIL 1 





—— a gratulations on the development 
of the new Pure-Pak carton, the 

sensational new milk carton with 
a built-in pouring spout that 
“pours like a pitcher.” We are 


proud to serve Ex-Cell-O as a 


(At Cincinnati Club, Cincinnati, Ohio) 


supplier of sub-assemblies. Hlus- 
trated below are two of the 
many sub-assemblies 
supplied by the In- 


“Pours like dustrial Metal Fabri- 
° cators Company. 
a Pitcher” “rn 


The Annual Milk Clinic 
? For Dairy Management : | 


Presented By mechanism, for cartons. 
v 





be- 


=< EAT 


see 





Stainless steel, insu- 
lated, paraffin radiator. 


1201 West 8th St., Cinn. 3, O., GA 2700 


(Write, Wire or Phone Your Reservation Now!) INDUSTRIAL METAL FABRICATORS CO. 


8820 LYNDON «+ DETROIT, MICHIGAN 
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WANTS AND FOR SA 
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Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 
after the above-mentioned date. 

All Classified Advertisements, except Position Wanted 
Lightface type—5c per word. Boldface type—10c per word 
($1.00 minimum) ($2.00 minimum) 
Include name and address in word count, except for blind ads. 


Position Wanted 

Lightface type—first 50 words for 50c. Additional words 2c each. 

Boldface type—first 50 words for $1.00. Additional words 4c each. 

Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 








EQUIPMENT FOR SALE 
REBUILT DAIRY MACHINERY, 
Ohio Creamery Supply Co., 76] 

Woodland Ave., Cleveland 15, 


Ohio. 3-M-54 
COLD STORAGE BOX UNI 3 
fan, 5-ton Niagara floor-type, am 


monia. $250.00. 

BOTTLE WASHER. § 12-wide lat 
model, Heil, with plate steel pock 
ets. New condition. $5,000.00 

CELLOPHANE HOODER. BH-9(0 
3-head. $650.00. 

ROLLESS CHURN. Cherry-Burrel] 
800- to 1,000-Ib. Like new. Com 
plete. $300.00. 

BOX UNIT. Peerless minus zero. alu 
minum covered, % h.p. $60.00 


} HOODERS AND CAPPERS. Dac 








ro: 45 mm.; all stainless. Like new 





_ $60.00 each. 


EQUIPMENT WANTED EQUIPMENT WANTED 50 DOLLIES. Rubber-tired, 2-casi 
AMMONIA EVAPORATIVE CON BULK MILK DISPENSERS. Any long case. $6.00 each. 

DENSER. Used. 30-to 80-ton cap. age, make, quantity. Highest price 2 AMMONIA COMPRESSORS. 

BOILER. Used. 25 h.p. to 40 h.p.; paid. Give manufacturer's name, Frick, 5x8, 225 rpm. Just over 


gas-fired. Package type preferred model, serial number, and wl 


ere hauled. Excellent. $600.00 each 


a hoc, a : : ; located. PASTEURIZER. 2-compartment R.G 
STORAGE TANK. Used horizontal — Box 251, AMR. 3-M-54 Wright Visco cream spray typ 
9 y . . - 
round tank; 1,000- to 2,000-gal: EVAPORATORS and CONDENS. stainless steel lined. $300.00. 


stainless steel inside. With or with 
out cooling. Must be insulated 
with agitation: and have manhole 


ERS. Stainless steel. 
DRUM DRYERS. Stainless steel. 


TRUCK CABINETS. Three 9-case 


and one 6-case Quirk, aluminum 


; HEAT EXCHANGERS. Stainless covered. New condition. $60.00 
in front. staal al 
Pee = - . each. 
MIX . FORAGE VA r. With am SPRAY DRYERS. FREIGHT TRAILER. 4-wheel, 1% 
monia plate for cooling; 300- to Box 243. AMR. 3.M-54 ton, with spare. Rugged. $90.00. 


500-¢ : r 
| ) ‘gal. n . Good used equipment for all type 
CHEESE VAT. All stainless steel milk plants. Mail list with full 


with water circulating pump; 300 formation and_ prices 


gal. Box 252, AMR. 3-N 
State: MAKE, SIZE, AGE, PRICE 

AND WHAT CONDITION | 

Spite sti ate lel: 3,000-9.000 . 

EQUIPMENT IS IN. er ern ae 
CHICO DAIRY CO.. 331 Beechurst ALUMAM FARMS, INC... 295 

Ave., Morgantown, W. Va. Phone Main St., West Seneca 24, N 

13233, 3-M-54 3-N 





s of VISCOLIZER. 125-gal. Cherry-Bur 


in rell; late model. Excellent. $525.00. 
AMMONIA MASK. New, in case 
1-54 $10.00. 


HTST PASTEURIZER. Complete, | CHEESE or ICE CREAM FILLER 


pe Bagby; 1 cyl.; with insulated hop 
per on stand. $200.00. 

W. DAIRY ENGINEERING SERVICE 

a - 1010 Windsor Rd., Pikesville, Md 


1-54 Phone: Hunter 6-6359. 3-M-54 





Better DRY MILK 
AT LOWER COST 


* ° » AUTC 

DRY MILK MACHINES MEAS 
Built in Five Sizes 

EASY 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- FUL 
duction of a superior dry milk 


LIFET 
at the lowest possible cost. 











Many other exclusive features insure long life with low steam BS 
and power costs. Complete details upon request 
OVERTON MACHINE COMPANY 

Dowagiac Michigan Homer, N.Y 








With The SPENCER Sampling Dipper 


Milk Sampling The Easy Accurate Way 


Designed for Milk Plant Sampling 


IMATIC EMPTYING Just rest the dipper bowl 1 the sample t 
the precision ground valve opens, and the milk sample flows in 
bottle. No tilting, dripping, spilling, or fuss 
URED SAMPL Precisi nanufactured for accuracy. 12 cc sta 
size with handles of 18°, 24 40°, or 36 Other capacities and le 
made to order 
TO CLEAN AND KEEP CLEAN Higt lished to elimina 
cracks and depressions where bacteria can accumulate. Three parts 
easy to dismantle for cleaning 
Y APPROVED State and City Health Departments approved for milk 
plant testing. Used by testers all over U.S. and overseas 


IME GUARANTEE The Spencer Sam g Dipper is guaranteed for 
life against defective workmanship and materials 


“It Empties From The Bottom” 
Prices and Shipping Information On Request 


Harold S. Spencer Co. 


“Manufacturers of Dripless Dippers” Phone Homer $ 
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EQUIPMENT FOR SALE 


HOMOGENIZER. 


BUTTER CHURN. 


Cherry-Burrell 
New 


Creamery 


Supe! Flow; 125 gal. 


Pack 
750-lb. Like new: make us an 


age; 


offer 


OIL BURNER. With all controls; for 


GILLETE DAIRY, 


50) h.p. boiler. 

INC., 409-411 

Norfolk, Nebr 
3-M-54 


Madison Ave.. 


HOMOGENIZER. Rebuilt; 500-gal. 


per hr.; Manton-Gaulin, Model 
CGD. 2-stage. 20 h.p. motor. Ex- 
cellent condition. Guaranteed. 


OHIO CREAMERY SUPPLY CO., 


FILLER 


701 Woodland Ave., Cleveland 15, 
Ohio. 3-M-54 
Cherry-Burrell GV-72 
$1.500.00. 


CLARIFIER (36) and SEPARATOR 


With stainless steel discs. $2,000.00. 


POSITIVE PUMP. Waukesha, No. 
25. $500.00. 
CAPPING UNII Aluma-Seal 


\ 


K 





March, 


$300.00. 


LL IN GOOD CONDITION. 

UETER’S DAIRY, 9834 Kedsie 

Ave.. Evergreen Park 42, Ill. 
3-M-54 


Owly MASTER-BILT 


EQUIPMENT FOR SALE 
HOMOGENIZER. Rebuilt; 400-gal. 
per hr.; Manton-Gaulin, Model 
CGC. 2-stage; 15 h.p. motor. Good 
condition. Guaranteed. 
OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 3-M-54 





Please address replies to blind 


advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











Sturdy-Bilt; 4 
$325.00 


BOTTLE WASHER 
wide; in fine condition. 

PASTEURIZER. Pfaudle1 

100-gal.; in fain 


glass 

lined; condition 
$50.00. 

COLD MILK FILTER. 


stainless steel; like new 75.00. 


Damrow 


MILK COOLING BOARD. With 
new stainless steel trough; 6’, 2 
section: in fine condition. $175.00 

MONEL METAL FITTINGS and 
stainless steel pipes 

THE GEM DAIRY Albion, Mich 

3-M-54 


FRONT OPEN 
MILK COOLERS 


offer LEKTRO-TEKTOR® protection against 
CORROSION of WATER 





Aaas years to 

the life of the unit. Special magnesium 
bar absorbs corrosion, diverting it from sides 
and bottom of water tank. Gives more for 

the milk cooling dollar. 

Designed to give greater milking convenience . . . 


bigger milk profits . . 
Cooler offers these additional outstanding features 


* Fast Cooling * Easy Loading ® Easier 
Cleaning ® Sealed Condensing Unit 
* Economy 


Immersion units available, 


Master-Bilt line. Write for literature and prices. 


." 


REFRIGERATION 





923 PALM ST. - ST. LOUIS 7, MO. 


1954 





. the Master-Bilt Front Open Milk 


too (without Lektro-Tektor), 


ee 


s 











in the complete 


BILT 
MFG. CO. 





4848 S. WESTERN AVENUE 


EQUIPMENT FOR SALE 

HOMOGENIZER. Rebuilt; 200-gal. 
per hr. Manton-Gaulin, Model 
CGD, 2-stage. Excellent condition. 

OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 3-M-54 


Class 


stainless 


CHEESE VAT. Cherry-Burrell 
R. All steel construction 
inner linet 
100-gal 

SPRAY VAT. Cherry-Burrell 


) 
stainless 2 piece covers 


200-gal 


Complete with air space heaters 
thermometers, et« 

PREHEATER Specialty Brass. Four 
3” stainless steel tubes, each con 
taining three 1” tubes, 6’ long 

SEPARATOR. DeLaval, No. 172, air 
tight. Stainless steel discs; carbon 
steel bowl. 

BOTTLE WASHER. Dumore Junio: 
brush; 8-wide; Class 1-35 

BOTTLE FILLER. Cherry-Burrell 
G-100; left hand Fills 48 mm 
square bottles. 

CHURN. Cherry-Burrell, Model CH 
230, Sani-Drum. With motor 


EVAPORATIVE CONDENSOR. Ci 
Model 906-139A 


rer 
H. MILLER DAIRY CO., INC., 656 
E. MeMillan St., Cincinnati 6, Ohio 
3-M-54 


STAPLING 
WIRE 


for an uninterrupted 


carton line 


@ Dimensionally accu- 
rate. Has proper tem- 
per and excellent finish 
coatings. 


4 6 -8-12 | @ Available in 2! and 
CAN MODELS 23 gauges with tinned, 
lvanized or liquored 
1 ge g 
ye RA! a | ; finishes. Meets every 
ie oad ~ i specification. 
— WRITE FOR COMPLETE INFORMATION 


Manufactured by 


WILSON STEEL & WIRE COMPANY 


CHICAGO 9, ILLINOIS 
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EQUIPMENT FOR SALE 
BOTTLE WASHER for 2-gal. bottles. 
6-wide, Cherry-Burrell, Model E. 
PLATE COOLER. York DHS; 31 

plates. 

DIRECT EXPANSION COOLERS. 
7,200 |b., 15,000 Ib., and 24,000 
lb.; stainless steel. 

VAT with cooling plates. 1,000-gal 
Cherry-Burrell, Model SVN 
less steel. 

HORIZONTAL 
stainless steel. 

STORAGE TANK. 
ery Package: 


stain 


rFANK. 300-gal. 

3,000-gal. Cream 

rectangular; stainless 
steel. 

PASTEURIZERS. 100- to 
stainless steel. 

KILLER. 14-valve Cemac. 

FILLER. C-100 Cherry-Burrell; with 


38 mm. and 


300-gal. 


1) mm. Dacro Cap 


pers. 
HOMOGENIZERS or VISCOL 
IZERS. 75-gal. to 1,500-gal 


CLARIFIERS. DeLaval: 
and 12,000 Ib. 

WEIGH CANS. 500- and 1,000-lb. 
stainless steel. With Scales and Re 
ceiving Vats. 

STRAITAWAY CAN WASHER 
Lathrop-Paulson; 8 c.p.m. 

INTERNAL TUBE HEATER, 6’ 
Sixteen |” stainless steel tubes. 

BUTTER CHURNS. 229 and 370 Ib. 

SWEET WATER COOLER. York 
with 3 stainless steel plates. 


(GLASS-LINED TANKS. 1,000- to 
3,000-gal. (by-products only). 


6.000 Ib. 


BOILER. 35 h.p. International; oil 
fired. 

Many other desirable items, such as 
Fillers, Bottle Washers, Filters, 


Freezers, Pumps, ete. Send us your 
inquiries. 

LESTER KEHOE MACHINERY 
CORP., | East 42d St., New York 
Mi, Pe Ms 3-M-54 


EQUIPMENT FOR SALE 
HOMOGENIZER. Manton-Gaulin; 
200-gal.; 74% h.p., 60 cycle, 220 volt 
motor. New; 
$1,975.00. 
Box 242, AMR. 


HOMOGENIZER. 
Model CGD. 


never uncrated. 


3-M-54 
Manton-Gaulin, 


125-gal.; 5 h.p., 3 


phase, 60 cycle, 220 volt motor. 
$1,075.00. 3-M-54 
OAKES & BURGER COMPANY, 
Cattaraugus, N. Y. 3-M-54 





Please address replies to blind 


advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











VISCOLIZER. 200-gal. 

CLARIFIER. DeLaval, Model 226. 

HTST PASTEURIZER. Electro-Pure 
1.800 Ib. 


FILLER. Milwaukee 6-16. With 
Econ-O-Seal 45 mm. cappet 

GUSTAFSON ICE CREAM CO., 
Rice Lake, Wis. 3-M-54 


VISCOLIZER. Rebuilt; late model 
125-gal. per hr.; Cherry-Burrell. 
5 h.p. single phase motor. Excel- 
lent condition. Guaranteed. 

OHIO CREAMERY SUPPLY CO., 
701 Woodland Ave., Cleveland 15, 
Ohio. 3-M-54 

WELL PUMP. Hi-Lift, 
Model 51, 5 h.p. master motor; 3- 
phase, 220/440 volt. Thirteen 10’ 
lengths 3” drop pipe. Capacity 60- 


Peerless 








TEMPERATURE 





es 


EQUIPMENT FOR SALE 
VACUUM BOTTLE FILLER. Che, 


ry-Burrell, 103 R.H.; 1951 model 
BOTTLE WASHER and CONVEY 
ORS. Creamery Package: 6-wid, 
CAP FEEDER. Econ-O-Seal: 48 mn 
With 4 headers. 
2 PASTEURIZERS.  Ptaucdl 3()( 
gal.: glass-lined ( ompl t it 


recordet! 


DeLaval, No. 166 


space heaters and 


CLARIFIER. 


tight. 
SEPARATOR. DeLaval, No. E-29 
MILK PUMPS. Waukesha ize 25 
WEIGH TANK. Cherryv-Burre] 
stainless steel; 50-gal 
SURGE TANK. 90-gal. 


SUSPENSION SCALES 


CAN WASHER and CONVEYORS 
Stoelting. 


500-lh 


6 cans per minute 
RETURN TANK and PUMP. Cor 
densate. 
BOILER. Cyclotherm; — oil-fired:  4¢ 
h.p 


MILK and BRINE PUMPS 
laneous. 

SANITARY 
tings, etc. 

TRUCK. Reo F-3; 1953. 
lated 14’ body Kor 
and Tix 


\iscel] 


PIPING. 14”; with fit 


With insu 


hauling milk 


FRUCK. Chevrolet l/2-ton 1948 
With insulated 12’ body. For haul 
ing milk, produce, and wholesal 
distributor 

CLEANER. Kerrick: gas-fired 

CABINET COOLER. Chester; 6,000 
Ib. per hour. 

{ CAP HEADERS. Coverite; 48 mm 

3 PLUG CAP HEADERS. 48 mm 


REGULATOR 





Brine. 
gal. per min. Excellent condition; 2 RECORDING THERMOMETERS. 
replaced by larger pump. $500. Tavior. 

f.o.b. St. Paul. VALE EDGE - KAINRAD DAIRIES 
ST. PAUL DAIRY HOME, INC.. INC.. 247 So. Chestnut St., Raven 
1324 West 7th St., St. Paul, Minn. na, Ohio. Phone Ravenna 6419 

3-M-54 3-M-54 
Butter Color “by the box’ 
Buttermokers now buying TABLETS 








of Golden Churn’s Water-Dispersible 
Butter Color ‘‘by the box’’; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color 


COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freet- 
ing worries 


Write for FREE SAMPLE 


GOLDEN CHURN LABORATORIES 2307-1 N. 11 St. Louis 6, Mo. 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn 
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EQUIPMENT FOR SALE 

EVAPOK ATOR. Rogers double effect; 
ll estainless steel; 7,000 Ib. skim 
milk pe 
drying 

> HOT WNW ELLS All stainless steel: 

~ 400-gal. Will be sold separately if 
desired 

HENSZEY COMPANY, Watertown 
Wis 3-M-54 


»9 AMMONIA ¢ OMPRESSORS. Used 
Worthing 


vertical: single act 


r hour: condensing for spray 


and in good condition 
ton SIZ« 7x7 
ing. $300.00 each. 


ALEXANDER ICE & COAL COM 


PANY, 354 E. Monroe St Frank 
lin, Ind 3-M-54 
Crade A MILK TANK TRAILER 


2500 gallons; with 1953 Whit 
tractor 

HARLEY 
Albert Lea, Minn. 

WIRE CASES for round 
S§ bottles per case. Used. 

WIRE CASES for round gallon jugs. 
5 bottles per case. Used. $3.15 pel 


case. f.0.b. Lake Geneva, Wis. 


LADLIE, 1014 Columbus, 
3-M-54 


I] 
2-gallon. 


STUART W. JOHNSON & COM 
PANY. 611 Main St., Lake Geneva, 
Wis 3-M-54 


SOFTENER. Duro-water; two 1,800 
gal. capacity tanks; Zeolite mineral. 
GIBBONS HOSPITAL, INC., Celina, 
Ohio 3-M-54 
10.000 GALLON JUGS 
square; with 2%” 


dl 


ICS, 


Pvroglazed 
cap seat and han 


130,000 CAPS. 2%” Kuver 
Pric ( d cheap. 

PINEHURST FARMS, INC., Box 
299, Rockford, Il 3-M-54 


BOTTLE WASHER. Mever Dumore, 
Ir, 12-wide, 2-compartment. Ca 
pacity 60-100 bottles per 
Priced for quick sale. 

SUPERIOR DAIRY, IN Canton 
Ohi 3-NI-54 


Top 


minute. 


EQUIPMENT FOR SALE 
MILK TANK. With agitator and in 
sulation; stainless steel; 3,000-gal 

Truck rail demountable type. 
Write to PERRY EQUIPMENT COR 
PORATION, 1409 North 6th St., 
Philadelphia 22, Pa. 3-M-54 


BOTTLE WASHER. Heil, Model F: 
soaker type: t-wide. Used only 5 
vears; in first class condition 


FLORIN DAIRY, Wabasha, Minn 


3-M-54 

CONDENSING UNIT. York, 30 haw 
Used verv little 

CONDENSING UNIT. York, 5 how 


Used 4 vears. 
VISCOLIZER. 
gal. Used 4 vears. 
COOLER. With roll-away 
1 .800-Ib. cap. 
PIPE WASHING 
condition. 
BOILER. 10 h.p. 
CENTRIFUGE. Cherry-Burrell; used 
very little. 
ROTARY BOTTLE WASHER 


Creamery Package. 


Cherrv-Burrell, 125 
covers 


] ANK In good 


In good condi 


tion. 

MILK PUMP. Cherryv-Burrell Chill 
Chaser. 

CIRCLE B DAIRY, Jeromesville 
Ohio 3-M-54 








“UNEXPECTED GUESTS FROM THE COUN- 
TRY ARE ON THE WAY. BETTER STOCK 
UP ON MILK, CHEESE, CREAM 











SHIRLEY MFG. CO. 


(Since 1920) 


Galvanized Sheet 
Metal — 

Fully Insulated 
» DAIRY SERVICE 
~' CABINETS. 


Write for descriptive literature 
and samples. 


Many in use over 20 years. 


IGHTH 





Rockford, Ill. 


PHILADELPHIA 22 





March, 1954 


WRITE NOW 


STREET AN 


SALES PROMOTION 


An individual program for increased 
retail milk sales developed for you 
particular market or needs. Your plan 
developed SO as to return an increased 
net profit to you on your operation 
and to cover all its costs, including a 
percentage of net increase in sales as 
our compensation. 

No charge for any analysis or set 
vice unless proposed plan is used 

Twenty years of successful opera 
tion in developing milk sales programs 
in different areas. 

Write to Box 239, AMR 3- M54 


rRUCK LETTERING 
and TRADEMARK DECALS mack 
for vour truck and store advertising 
Easy to apply. uniform, distinctive 
economical for large or small needs 

Write to MATHEWS COMPANY 
827 So. Harvey Ave., Oak Park, III 


3-M-54 





FLAVORINGS 
NON-FATTENING SUGAR- 
FREE ORANGE BEVERAGE 
BASE, 25% JUICE IN FINISHED 


DRINK. LOW in calories — HIGH 
in Vitamin C. 

Total ingredients cost S8%e per 
quart. Easily commands 25c from 


home or dealer. 

NOTHING TO ADD BUT WA- 
TER. APPROVED BY U. S. GOV- 
ERNMENT AND AMERICAN MED- 
ICAL ASSOCIATION. 

Samples and full information on re 
quest. 

UNITED EXTRACT LABORA- 
TORIES INC., 1521 W. Walton St., 
Chicago 22, Ill. 3-M-54 

NON-SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No 
10 tins of Bradway Cold Mix Non 
Settling Chocolate, or ask for free 
sample. 

BRADWAY 
PANY, New 


CHOCOLATE COM 
Castle, Ind 3-M-54 


ze) 


SAMPLES, FOLDER AND PRICES 


CHANDLER LABORATORIES, in 


TEN AVENUE 
PENNSY 
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FLAVORINGS 

PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to FLORIDA CANNERS, 
Inc., Eustis, Fla. 3-M-54 


DAIRY GRAPE-ADE is profitable. 


Your total cost, 9¢ per quart. Write 
for sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 3-M-54 


Dairy ORANGE-ADE BASE sweet 
Mixes one 
No Sudal 


to six with water. 
$1.60 per No. 10 


case free for 


ened. 
needed. 
tin. One can per sam 
pling. Write for sample. 
BRADWAY CHOCOLATE 
PANY, New Castle, Ind 


COM 
3-M-54 


~ PLANT WANTED 


Small milk plant doing 1,000 to 
1,500 quarts retail business daily in 
Southern New England. 

Write, giving full particulars. 

Box 247, AMR. 3-M-54 


DAIRY PLANT with volume of 7 
to 10 million pounds per year; in mid 
western states. 
tion. 

Box 238 


Must stand investiga- 


AMR. 3-M-54 





Please address replies to blind 


advertisements as follows: 


Box 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











FRUITS 
ENJOY NICE, JUICY 
ind GRAPEFRUIT, SIR? 


ORANGES 


Our quality fruit you will NOT 
get in ordinary stores. FULLY TREE 
RIPENED...NO COLOR OR PRE 
SERVATIVE....FRESH PICK AND 
PACK....RIOLEM offers you really 
fine Florida fruit at really LOW 
PRICES....only $2.50 for the BIG 


BUSHEL 
groves 
Just $7.00 for 3 big bushel baskets 
ONLY $10.00 for 5 BIG BUSHEL 
BASKETS 
You and 
and reordet 
GOOD. 
Groves Division, 


Palatka, Fla. 


BASKE1 


expressed f.0 b 


your friends will order 
OUR FRUIT IS THAT 
Checks and money orders to 
Industries 


3-M-54 


Riolem 





PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy 
no middleman—no 
Sturdy—Folded—Holes punched out 
Your Dairy’s name printed on top 
of carrier. 


direct 
commissions. 


Dairies using these car 


riers show a sharp increase in sales 

Why sell one quart when you can 
sell two? Samples and prices on re 
quest. 


VOGUE PRINTING COMPANY 
2502 Avalon Ave., N.E.. Canton. 
Ohio 3-M-54 





BUSINESS OPPORTUNITIES 
SKIM MILK WANTED: To those 
only who desire 
Some whole milk 
be processed on premises 
New York State or nearby. 
Please don’t answer unless you need 
You furnish 
vat and steam and space large enough 
to place a draining table. 
Box 228, AMR. 


a permanent outlet. 
also for cheese. To 


location 


a steady account. must 


3-M-54 
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PLANT FOR SALE 
DAIRY PROCESSING PLANT lo 
cated in the San Juan 
activities. 


fast-growing 
hub of gas and oil 
SOO 


basin, 


Processing gallons per dav. 
Complete modern equipment; 5 de 
livery 
retail 


For complete information, write 


trucks covering wholesale and 


routes 


DAIRYLAND FARMS, Durango, 
Colo 3-M-54 
MILK and ICE CREAM PLANT 


in the Southwest 


near perfect. 


Climatic condition 


Approximate volume $150,000. 


$20,000 needed. 
Write to Box 236 


AMR. 


Long-established DAIRY selling 
Grade A pasteurized milk and allied 
products to both wholesale and retail 

Only 
Arkansas town 
PARTIAL LIST OF EQUIPMENT 
Package 
Cherry-Burrell Viscolizer, 
Blanke Filler, Mid-West 
Hooding Unit 


3-M-54 


trade. dairy in a good north 


west 


Pasteurizers 
Mevet 
Aluma-Seal 


Creamery 


Pack ive Bottle Washer 
DeLaval Separator 
S« ales Milk 


Creamery 
Vat 


Pumps 


Cooling 
Milk 
Bottles 

Office Equipment 
Trucks. Sanitary 
Supplies and many 
cluded. 


( "ases 


I our 
Milk 
other 


Delivery 
Dispensers 
items in 


In addition to the 36’ x 40’ con 
crete block Dairv Building. A 5-room 
MODERN HOME goes with this bus 
ness. 

This going business is being offered 
for sale, due to the death of owner. 
Price $50,000. ‘Terms. 
write or call L. B. 
Greene, Realtor, Exclusive Agent, Box 
307, Rogers, Ark. 3-M-54 


For details, 





PLANT FOR SALE 
SOUTHERN CALIFORNIA PRo. 
DUCER-DISTRIBUTOR DAIRY — 


Draft—Military Service. 
360 days per year sunshine. \, 
snow, no smog. Excellent water con 


ditions from 
9 


25’ below 


own wells; water leve 
ground. 

New modern plant. Capacity 2,501 
gallons daily holding. Short time 7,501 
gallons dailv. 

Located in one of the fastest STOW 
ing cities in U.S.A. with 3 permanent 
government bases. 
50,000 people with little competitior 


5 retail 


Oper ating are 


routes; can triple in yea 
1953 gross sales over $200,000 

% in alfalfa. Cut 6 cut 
tings per vear. 10 dwellings—crean 
ery and milking parlor. 


350 acres 


Priced to sell in one packag 
Give lease back for Dd | 


vears, or sell outright. Only 29% down 


just business. 


easy terms. 


Box 219, AMR. 3-M-54 





FOR LEASE OR FOR SALE 


One building, 60’ x 100’. located 
on 2 acres of land adjacent to New 
York Central Railroad 

Insulated (cork) WALK-IN COOIl 
ER, 30’ x 46’ with cooling units. Also 
includes 40 h.p. COMPRESSOR and 
7% h.p. COMPRESSOR, 10,000. gal 
oil storage tank, 20 h.p. STEAM 
BOILER, and 4” Office 

Ideal for priced for quick 
sale. 

Contact 
Phone 


water main. 
dairy: 


CHESTER 
3061 o1 


SENDER 
Huron, Ohio 
3-M-54 


5635 





HELP WANTED 
MANAGER fo1 
skim 


powder 


plant making 


condensed, butter and 
Married 
ferred: willing to move and settle ir 
Northern Pennsylvania 
Box 244 AMIR 
EXPERIENCED 
ER Willing to 


Pennsylvania 


cream, 


spray man pre 


3-\1-54 


BUTTER MAK 
Northern 
Opportunity for ad 


move to 


vancement. Permanent 

Box 246, AMR 3-\I-54 

ENGINEER: CHIEF or SUPER 
VISING MAINTENANCE. Graduate 
several vears 
Dairy —ice 

rrozen 

Chief 
Supervising 
plants. Pho: 
cally technically. 

Details first letter, particularly sal 
ary. 


he ivy 


cold 


exper rence 
cream 
foods etc 


Engines ! 


storage — 1c¢ 


for large plant or 
7 ] 
Engineer for severa 


ughly capable, 


prac tl 


and 


Salary considerably depe ndent 


upon location and_ responsibilities 


Domestic or foreign. 
Reply to Box 240 


AMR 3-M-54 
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HELP WANTED 
SALESMEN for New York City 


nd Northern New Jersey, with expe- 
ence in selling equipment and sup- 
ies to dairy 
Libe ral 


ns. All replies held in strict con 


and food plants. 


drawing against commis 
ence. 


Box 245, AMR. 3-M-54 


SALESMAN WANTED: Protected 
rritory, sell new Bradway non- 
settling CHOCOLATE DAIRY POW 
DER foi milk drink. 


Commission paid on all mail orders; 


chocolate 


selling price under competition. 
Write to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind. 
3-M-54 





POSITION WANTED 
Superintendent with many years ex- 
SUPEK 


cream, Ol 


erience Wishes position as 
VISOR in a milk, ice 


ined plant. Well versed in all phases 


com 


I the manufacturing and processing 


all by-products. 


Presently employed. Dairy school 
vraduate Recommendations. 
Box 248, AMR. 3-M-54 


FIELD MAN —Grade A and B 
milk inspection, U.S.P.H. 

Twelve years experience; present- 
ly employed. 38 years old. Dairy 
School graduate, dairy husbandry. 
Member of Milk Sanitarians, So- 
ciety of Dairy Technologists, Amer- 
ican Dairy Association. References. 


Box 249, AMR. 3-M-54 
PLANT MANAGER or FORE 
MAN. Twenty years’ experience in 
cream and milk plants. 
Want to locate in Maryland o 
iby. 


lam a plant manager in a medium 
size milk plant. Age 38. Married. 
Best of 


Box 


references. 


250, AMR. 


3-M-54 





HEARINGS ON FEDERAL ORDER 
STIR UP AKRON MARKET 


Continued from Page 22) 
mvenient, casy-to-carry gallon jugs. 
lhese prices represent a saving of six 


} 


0 eight cents a quart or as much as 


S100 per year on milk alone for an 
verage family of four. 

Not only does the milk COnSUMCT 
enefit, but our workers and the peo 
ple who supply us with milk. As you 
know, wages are high in this area 
et our cmplovees receive as much o1 
MORE than the average local Wade 

the industry. Lawson farmers re 

ive the TOP MARKET PRICE on 
MORE for their milk 

What has this meant to milk pro 


March, 1954 


1952, 


when people in the United States con 


duction and consumption? In 
sumed an average of 352 pounds of 
fluid milk and cream per capita, there 
Was an annual surplus of 71 pounds 


of milk per person. In the same pe 


riod, each person in the Akron area 
Was consuming an average of 536 
pounds of fluid milk and cream . . . far 
more than enough to eliminate any 


surplus if extended on a national basis. 


If the price is right, people will 
drink 


can make possible reasonable prices 


more milk. Proper distribution 
without penalty to the farmer or the 
Isn't it about time that 


these simple truths, proved in Akron, 


dairv worker. 
were put to work on a national basis 
to protect the health of Nation’s fami 
lies and the prosperity of our great 
industry? 

Sincerely yours 


J. J. 


Lawson 
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The second advertisement (Thurs 
day, January 28, 1954) was addressed 
to President Eisenhower. The text 
was as follows. 
January 20, 1954 


Honorable Dwight D. 
The White 
Washington 


Eisenhower 
House 
23. 2. ¢ 


Dear President Eisenhowe1 
We have been very much encour 
aged by your efforts to lead Ameri 


cans back to full apprec iation of, and 
reliance on, the fundamental honesty 
ind sense of responsibility that built 


America. 


When greed and selfishness masters 
our we for trouble 
The Milk Company in th 
short space ot 5 yvears has built one 


of the largest milk distributing plants 


economy, lhe In 


Lawson 


in Ohio. We did it by alwavs think 
ing first of the consumer, his needs 
and his ability to pay We feel that 


long-range profits come when the peo 


ple know vou are serving their inter 
ests with honesty. 
We sell milk through our own re 


6G4e a 
16c a quart. And 


tail stores in gallon for 


gallon. Think of it 


jugs 


at times in 1953, we were able to sell 
it for 52c a gallon, or only 13¢ a 
quart. Even with these low prices, 
our farmers received more for their 


milk than the other farmers shipping 
the Akron market. In 


Akron farmers received mor 


addition 
than the 


the surround 


into 
federal order prices in 
ing markets. And we paid better than 


the prevailing wages in our industry. 


Today one of the greatest evils in 
the milk the Class 
and 3 Svstem of buving milk 
This method positively dis 
the 


] ) 


business is 
from 
farmers. 


courages consumption of more 


fluid milk. We think 


very dangerous, because bi 


controls are 
g monopo 


lies soon devise wavs to manipulate 


They 


them to their own advantage 


use controls for their selfish interests, 
just as they do the Class Buying of 
Milk. 


There are other dangerous evils in 
will skip them 


original thought. 


industry, but we 
back to 


vou, as 


oul 
to get 
Could 
the part of all businessmen a greatei 


the 


oul 


President, awaken on 


feeling of responsibility fon con 


sumer’s rights? 


Too many firms charge all that the 


traffic can bear just to boast of big 
profits, ultimately destroying both the 
consumer and the profits. Henry Ford 
had the right idea when he said 
“Make and sell it cheaper so more 
peopl can enjoy the benefits.’ 
Everv business leader has this re 
sponsibility as a loyal American. He 
must contribute his part to make a 
prosperous cconomy. It is the right 
wav to fight Communism. Sales make 


jobs. But the public can buy only as 
long as things are priced within thei 
reach. 

Of the milk business | can make 
this statement—there is no such thing 
as overproduction. We have under 


which is detrimental to 


health 
the 


recognize d 


consumption 


our Price can be 


mill 
for 


national 
industry, if 
thi that 


Tritic h lowe ron 


greed is evil 


it 1s 


fluid 


thus improving national Health. 


milk 
The 
a surplus 
problem and the Government can rid 


itself of ontrol 


Families will use more 


farmer will no longe1 have 


costly « toms. 


Re sp clfully yours 
THE LAWSON MILK CO. 
| a oe F 


iwson, Chairman 
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